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PREFACE 


III 


The  output  of  the  ice  cream  industry  of  the  United  States  is  now  worth 
more  than  $400,000,000  annually.     The  trade  in  this  commodity  has  increased 
rapidly  in  recent  years  and  has  become  an  important  part  of  the  dairy  industry. 
With  the  increase  in  the  consumption  of  ice  cream  has  come  also  an  increased 
number  of  problems  tc  the  ice  cream  manufacturer.     The  research  work  now  being 
carried  on  in  connection  with  these  oroblems  and  the  fact  that  the  literature 
on  ice  cream  is  widely  scattered,  much  of  it  in  publications  which  are  not 
indexed,  have  emphasized  the  need  of  a  bibliography  on  the  subject. 

In  the  following  classified  list  of  ice  cream  literature,  compiled  by 
Carrie  B.  Sherfy,  Librarian  of  the  Bureau  of  Dairy  Industry,  and  her  assistant, 
Nell  fiT.  Smallwood,  an  attempt  has  been  made  to  bring  together  in  a  systematic 
way  selected  references  from  all  literature  dealing  with  ice  cream  and  ices 
issued  up  to  and  including  the  year  1926,  in  so  far  as  this  material  is  avail- 
able.    The  selection  of  the  material  to  be  included  was  frequently  difficult 
and  consequently  some  important  papers  may  have  been  omitted,  whereas  others 
of  slight  value  may  be  included.     Since  the  issuance  of  supplements  from  time 
to  time  is  being  considered,  the  compilers  will  welcome  suggestions  relative 
to  material  of  importance  that  has  been  omitted. 

Inclusive  pagination  is  given  except  for  trade  journal  articles,  which 
frequently  do  not  appear  on  consecutive  pages. 

Since  articles  published  in  more  than  one  journal  frequently  appear 
under  different  titles,  the  selection  of  the  title  has  been  determined  either 
by  priority  of  issue  or  by  clearness  of  statement. 


Most  of  the  literature  referred  to  is  contained  in  the  U.  S.  Department 
of  Agriculture  Library,  being  supplemented  principally  by  material  in  the 
Library  of  Congress  and  in  the  U.  S.  Surgeon  General's  Office  Library. 

Acknowledgment  is  made  of  the  assistance  given  to  the  compilers  by 
Alan  Leighton,  Chemist,  and  Owen  E.  Williams,  Assistant  Dairy  Manufacturing 
Specialist,  of  the  Bureau  of  Dairy  Industry. 


Claribel  R.  Barnett, 
Librarian,  U.  S.  Department  of  Agriculture. 


March  23,  1928. 


CONTENTS 


V 


preface   Ill 

Abbreviations   IX 

List  of  Bulletins  and  Circulars  .......   XI 

List  of  Books   '   XV 

Classified  Bibliography 


ICE  CEEAM  INDUSTRY: 

History  and  Development  '..'.7..'   1 

Legislation. ,   9 

Statistics. .  ...... .7.7.  '   12 

Education   15 

Trade  Literature.'.'. 7  . . .  .  .  . 7.77.7. . . .'...'   17 

Miscellaneous.'.'. .'  '  V.'.V.V.V. 77. .7.7. . .'   18 

FACTORY: 

General. .............  .  .'.  .'. . V.'.'  .  . .7.7   21 

Construction.'.'.'.  .  777.*. ...  .  7.  .  7.  '. . .'.   21 

Equipment  and  Supplies: 

General.  '   24 

Freezers'  .V. .77.7.7  77.7.7.77.77.   25 

Miscellaneous  . .  7  7   26 

Refrigeration.'.'. . .'  .77   28 

Power  ...  7.77. 7. .....  7. .....  7. .  7. .......... .   35 

Sanitation,  Inspection  and  Scoring   38 

Management  .....'..'.*...".  7. ...  7.  .  . .  7.  7,  7. .  7. .  7   42 

Account  ing  .  .7777.  .  .  7. 7. 7. .  -   43 

Credit. .7.7.7  '. '.'.'.'..... ...  ...  .7.77,   55 

Labor   55 

Side  Lines  . . . .   56 


MABUFACTURE: 

General   61 

Materials: 

General  .  

Milk  Supply..,........'.'  ....'......'..   74 

Milk  Solids  

Condensed'  and  Desiccated  Milk. ..............   

Sugar  «  »»"  

Flavoring: 

General  

Chocolate. ......  

Fruit  .  7.7  

Vanilla  ..*...« .*.*'*'**. 

Mi  sceilaneous ...'..'  .***.""*. 

Coloring.  •  —  " 

Stabilizers  .  •••   ;  •••• 

Gelatin  

Eggs  


82 


88S 


89 
90 
90 
90 
91 
93 
101 


CONTENTS 


MANUFACTURE  (cont'd):   

Composition. ......  ... ... ■ .  • . .  .......  «  102 

Formulas  and  Classification..   104 

Standardization.   109 

Preparation  of  Mix  and  Its.  Effect: 

General   115 

Pasteurization   117 

Acidity  and  Neutralization....   118 

Homogenization,  Viscolization  and  Imulsif ication.   121 

Ripening  «  125 

Physical  Condition: 

General   126 

Viscosity  >   127 

Freezing  Temperature   130 

Freezing  ,   132 

Caroonat ion. . . .   135 

Overrun    137 

Hardening  and  Storage   143 

Quality : 

General  ........................  . . . ........   145 

Sody  and  Texture   152 

Flavor  ,   155 

Melting. . .... . ........ ......  ...  . . .  .   156 

Defects: 

General   157 

Sandiness   158 

Shrinkage....  _  ,   161 


SPECIALTIES  AND  NOVELTIES:   •  • 

General  *.  .......   163 

Sherbets  and  Ices   163 

Cones   165 

Chocolate  Covered  Packages   166 

Suckers   167 

Miscellaneous.   168 


LABORATORY  AND.  RESEARCH*. . . . . . . . .  \  . . '. ................   169 


ANALYSIS  AND 

Chemical  .   171 

.  Gelatin.  ... ,  v    177 

Bacteriological.   179 

FOOD  VALUE , , .   '.   187 

Gelatin  '. ............... '.   194 


FOISONING  AND  EPIDEMIOLOGY.   195 


COUTEiTTS  .  VII 

MARKETING: 

General  . . , .  202 

Prices   213 

Packages  and  packaging  .  .   213 

Brick   218 

Packing   220 

Transportation  and  Delivery   221 

Empties   227 

Express  Rates   229 

Service  Charges   230 

Trucks ,  V7agons ,  etc  .   231 

Cabinets   236 

/eight   243 

Standards  and  Definitions.   245 

Scoring   252 

Advertising  and  publicity   254 

Window  displays..   267 

AUTHOR  IEDEX;':'   269 

SUBJECT  INDEX   289 


ABBREVIATIONS ' 


IX 


Abs. — Abstra  cts. 
Acad  .—Academy . 
Adv. — Advancement . 
Aff Affini. 

Agr.  — Agricultural  .Agriculture. 
Alg.  — Algemeen ,  Algemeenen. 
Aliment Alimentaire. 
Amer . — American. 
Anim. — Animal. 

Ann , — Annale  s , Annal i , Annal s , Annual . 

App. — Appendix. 

Arch. — Archiv, Archivio. 

Assoc . — Association. 

Bact . — Bacteriology. 

Bakt . — Bakteriologie . 

Bd. — Board. 

Beil — Beilage . 

Berlin. — Berliner. 

Bibliog. — Bibliographical .Bibliography . 

Bien. — Biennial. 

Biol. — Biological . 

Bros . — Brothers . 

Bui. — Bulletin. 

Bur. — Bureau, 

Centbl , — Centralblatt . 

SChemr-Chemical ,  Chemie ,  Chemisches , 

Chem  i  s  t  ry ,  Chemi  s  t  s  . 
Ch  im .  • —  Chirai  que  s . 
Chirurg. — Chirurgical . 
Circ . — Circular. 
Co . — Company , County . 
Col,  —  College. 
Com'*' — Commerce . 
Commr . — Commissioner . 
Comn. — Commission. 
Comp. — Compiled , Compiler. 
Confect . — Confectioner, Confectioners. 
Cong. — Congress . 
Cult . — Culture. 
Decis, — Decision. 
Dept . — Depai fcment . 
Div. — Division. 
Ed. — Edition. 
Edit . — Editorial. 
Elect. — Electrical. 
Engin. — Engineering. 
Enl. — Enlarged. 

Expt . — Experiment ,  Experimental. 
Ext. — Extension. 
Falsif . — Falsifications . 
Farmacol. — Farmacologia. 
Forsch. — Eorschungen, 


Gaz. — Gazette. 
Gen. — General ,  Ge"n£rale . 
Geneesk. — Geneeskunde. 
Gent . — Gentleman. 
Genussmtl . — Genussmittel . 
Gesam. — Ge  samte. 
Govt .  - — Government . 
Hesp. — Hospital 

Hyg. — Hygiene , Hygiene , Hygienic . 
Hg.-Igiene. 

Illus . — Illustrated , Illustrations. 

Inc , — Incorporated 

Indus. — Industrial , Industrie  , 

Industrielle , Industry. 
Infect .--Infectious. 
Inform, — Information. 
Insp. — Inspection, Inspectors. 
Inst . — Institute. 
Internatl . — International , 

Internationale . 
Jahr  b .  — Jahrbuch . 
Jour. — Journal . 
Kl in . — Klini s  che , Klini  s che  s . 
Lab. — Laboratory. 
Laegevidensk.-' — Lae  gevidenskaben. 
Leg. — Legale . 

Lit . — Literary „Literature. 

Maelkeritid. — Maelkerit idende . 

Mag . — Maga  z  in , Magaz  ine . 

Manf r  s . — Manuf ac  tur e  r  s . 

Mangr . — Manager 

Mangt .  ■ — Management . 

Mar. — Marine. 

Md  s  g . — Me  r  chand i  s  i  ng . 

Me  ch .  — Mechani  c  s , 

Med. — Medecine ,Medica, Medical , 

Medicals, Medico . 
Me  i  er i t  i  d . — Meieri t  idende . 
Me  j e t i  t  i d . — Me  j e  r  i  t  i  dn i  ngen . 
Me  lkhy  g .  —Me  Iky  gi  eni  s  ch . 
Mem . --Mem  o  ir , Memo  i  r  s . 
Mens . — Mensuel. 
Me  tall . — Metallurgy, 
Mi  Icivy .  — M  i  1  ch"/  i  r  t  s  chaf  1 1  i  che . 

M  i  1  ch  v;  i  r  t  s  cha  f  1 1  i  ch  e  s . 
Mi lchz  t  g . — Mi Ichz  e  i  tung . 
Mo .--Missouri ,  Monthly 
Mod. — Modern. 
Molk. — Molkerei . 
Mun  i  c . — Mun i  c  ipal e . 
Hahr. —  I-Jahrungs. 
Natl. — National . 


X 


ABBREVIATIONS 


Northwest. — Northwestern* 

Off .  —Office  ,  Officer ,  Official , 

Officials, Qff icieel.  ' 
Path. — Pathological . 
Pharm .  — Pharmac  eut  i  cal . 
phy  s . — phy  sical , 
Pop. — Popular. 
Print . — Printing. 
Proc . — proceedings. 
Prod. — produce ,  Products". 
Pub .  — Pub  lie,  Pub  1  i  que ,  Pub  1  i  shing . 
Quart . — Quarterly. 
Rec .  — Record,  Re-cue  il . 
Ref . — Ref eratenteil . 
Ref rig. — Refrigerating. 

Refrigeration. 
Rev. — Revenue .Review, Revised, Revue . 
Roy . — Royal . 
Rpt . — Report . 
Rpt s . — Reports . 
Sanit . — Sanitary , Sanitation. 
Sdhweiz,— ^-Schweizerische . 
Sci. — Science , Sciences , Scientific , 

•rScientif ique YScienze. 
Sec . — Secretary. 


Ser . — Series . 
Serv. — Service. 
Sess , — Session. 

Sec. — Sociale , Societe , Society. 

Spec. — Special. 

Sper . — Sperimentale . 

Sta,  —Station. 

Sudd  eut .  — Suddeut  sche . 

Sup .  — Supplement . 

Surg. — Surgeon,  Surgical . 

Tech. — Technical . 

Techno 1 . — Technology. 

Ti jdschr. — Ti jdschrif t , 

Tr an  s . — Transac t  ions , 

Tr  av .  — Travaux . 

u . — und . 

Univ. — University. 

Unt  e  r  such .  — Unt  er  suchung. 

'"chnschr . — ""ochenschrif  t . 

W  e  ekb  1 .  — ".  7e  ekblad « 

West. — Western, 

Zentbl . — Zentralblatt . 

Ztg. — Zeitung. 

Ztschr. — Zeitschrift . 

Zuivelbereid. — Zuivelbereiding. 


XI 

LIST  OF  BULLETINS  AND  CIRCULARS , ETC . OF  THE  STATS  EXPERIMENT  STATIONS 
AMD  OF  THE  UNITED  STATES  DEPARTMENT  OF  AGRICULTURE. 
(Also  included  in  the  classified  bibliography, ) 

California.    An  accurate  method  of  calculating  ice  cream  mixes.     G.DV Turnbow 
and  C.M.Titus.     1925.    p. 57-79.     Calif . Sta.Hilgardia, l,no.4. 

Illinois.     Conserving  sugar  in  ice  cream  manufacture.    H.A.Ruehe.     1918.     2  p. 
Ill.Sta.Circ.219. 


Illinois.    Does  carbon  dioxid  in  carbonated  milk  and  milk  products  destroy 
bacteria?    K. J.Prucha, J.M.Brannon  and  A.S.Ambrose.     1922.     8  p.  Ill.Sta, 
Circ.256. 

Indiana,     Sandiness  in  ice  cream.    P.S.Lucas  and  G-. Spitzer.     1925.     12  p.  Ind. 
Sta.3ul.286. 

Indiana.    Factors  affecting  the  yield  of  ice  cream.     H. W. Gregory  and  V.C. 
Manhart.    1924.     31  p.     Ind. Sta, Bui. 287. 

Iowa.    Lacto:  a  new  and  healthful  frozen  dairy  product.    M.Mortensen  and 
J.Gordon.     1911.     p. 267-279.     Iowa  Sta. Bui".  118 » 

Iowa.     Classification  of  ice  cream  and  related  frozen  products-  score  cards 
for  ice  cream  judging.    M.Mortensen.     1911.     p. 353-355.     Iowa  Sta. Bui. 123. 

Iowa.    Bacteria  and  ice  cream.     B«W. Hammer.     1912.     p. 278-301.     Iowa  Sta. Bui. 
134. 

Iowa.  Lacto:  a  frozen  dairy  product*    M.Mortensen  and  B/w'.Kammer.  1913. 
p.  149-155,     Iowa  Sta. Bui.  140. 

Iowa.    Bacteria  in  ice  cream.     II.     B. W. Hammer  and  E.F.Goss.      1917.     21  p. 
Iowa.  Sta. Bui. 174. 


Iowa.    Factors  which  influence  the  yield  and  consistency  of  ice  cream. 
M.Mortensen.     1918.    p. 259-283.     Iowa  Sta. Bui. 180. 

Iowa.    A  bacteriological  study  of  the  method  of  pasteurizing  and  homogeni- 
zing the  ice  cream  mix.     B. "7* Hammer  and  L.R.Sanders.     1919.    p. 17-26.  Iowa 
Sta. Bui. 186. 

Iowa,     Influence  of  carbon  dioxid  upon  quality  and  keeping  properties  of 
butter  and  ice  cream.     F.F.Sherwood  and  F.G.Martin.       1926.     p. 181-207.  Iowa 
Sta. Research  Bui. 95. 

Kansas.    How  to  produce  ice  cream  with  a  low  bacterial  content.     A.C.Fay  and 
N.E.Olson.     1924.     4  p.  Kans.Sta.Circ.103. 

Kansas.    A  simplified  method  of  standardizing  the  ice-cream  mix.  N.E.Olson. 
1924.     12  p.  Kan3.Sta.Circ.104. 


LIST  OP  BULLET  I!"  S  AND  CIRCULARS,  ETC.  OF  THE  STATS  EXPERIMENT  STATIONS 
Aim  OF  THE  UNITED  STATES  DEPARTMENT  OF  A  G-R I  CULTURE  (cont'd) 

Michigan,  "The  influence  of  manufacturing  operations,  on.  the  bacterial  content 
of  ice  cream.     F.W.Fabian  and  R.K.Cromley.     1923.     24  p.    Mien.  Sta. Tech. Bui. 
60.  '  -. 

Michigan.    A  suggested  -bacteriological  standard  for  ice  cream.  F.TuFabian. 
1926.     18  p.    Mich. Sta. Spec. Bul,158. 

Missouri.    The  effect  of  the  sugar  content  in  the  manufacture  of  commercial 
ice  cream.    Tf.H.S.Reid.    1924.    •  15  p.:..  Mo.  Sta. Research  Bui. 69. 

Missouri.    The  effect  of  different  percentages  of  butt erf at  on  the  physical 
properties  of  ice  cream.    D.H.Nelson  and  './.H.E.Reid.      1924.     24  p.    Mo. Sta. 
Research  Bui. 70. 

Missouri.    Effect  of  several  ingredients  used  in  the  manufacture  of  commercial 
ice  cream  on  the  change  in  temperature  during  the  freezing  process.  T7.H.E. 
Reid  and  D.H.Nelson.     1924.     16  p.     Mo. Sta. Research  Bui. 71. ' 

Missouri.     The  effect  on  the  viscosity, bacterial  flora, and  quality  of  the  re- 
sulting ice  cream  when  the  ice  cream  mixture  is:  re-emulsified,  re— viscolized, 
and  re-homogenized.     "f.H.E.Reid  and  S.F. Seism,     1925.     22  p.     Mo . Sta, Research 
Bui . 82. 

Missouri,     The  effect  of  processing  on  the  dispersion  of  fat  in  an  ice  cream 
mixture.    W.H*E.Reid  and  W.E^Mbseley.  ■  1926.     25  p.    :/o.  Sta. Research  Bui. 91. 

Missouri.     The  relation  of  several  ingredients  to  the  manufacture  of  commer- 
cial ice  cream.     W.H.E.feeid.     1926*    4  p.  Mo-Sta.Circ.148. 

Nebraska.     Sugar-saving  substitutes  in  ice  cream.     J.H.Frandsen, J* W.Rovner 
and  J.Luithly.     1918.     8  p.  Nebr.Sta.Bul.158. 

Nebraska.     Ice  cream  formulas  and  standardization.     H.P*Davis , P. A. Downs  and 
B.Masurovsky.     1924.     23  p.    ITebr. Sta.3ul*203. 

Nebraska.     Ice  cre^m  ingredients.    H.P.Davis, B.Masurovsky  and  J.A.Luithly. 
1924.     22  p.  Nebr.Sta.Circ.22. 

New  Hampshire.     The  manufacture  of  ice  cream.    H.F.Depew  and  S. 77. Dyer,  1925. 
35  p.    N.H. Univ. Ext .Bui. 27. 

New  Jersey,    Practical  methods  of  sampling  and  testing  milk, cream  and  ice 
cream.    H.C.Moore  and  C. I. Ball.     1926.     11  p.    IT. J. Sta. Circ.186. 


New  York.    A  study  of  the  manufacture  of  water  ices  and  sherbets.  A.C. 
Dahlberg.     1926.     30  p.  TT.Y.Sta.Bul.536'. 

New  York.     The  texture  of  ice  cream.     A. C. Dahlberg.     1925,     42  p,  N.Y.Sta. 
Tech. Bui . 111. 


XIII 

LIST  OF  BULLETINS  AND  CIRCULARS ,STC.  OF  THE  STATE  EXPERIMENT  STATIONS 
AND  OF  THE  UNITED  STATES  DEPARTMENT  OF  AGRICULTURE  (cont  'd) 

New  York.    Making  ice  cream, sherbet s , and  ices  for  home  use*    W.W.Fisk.  19^5. 
7  p.    IT. Y.Cornell  Ext. Bui.  109. 

New  York.    A  study  of  "bacteria  in  ice  cream  during  storage*  H.B.Sllenberger, 
1919.   -p. 331-362.     N.Y.Cornell  Sta.Mem, 18. 

Oklahoma,    A  study  of  some  commercial  ice  cream  improvers".     Gr.H*  Isenberg  and 
A.C.Baer.     1926.     15  p,  0kla*Sta.Bul."i58. 

Vermont,    Principles  and  practice  of  ice  cream  making.    R.M.Washburn.  1910. 
92  p.    Vt.Sta.3ul. 155. 

Virginia.    Effects  of  binders  upon  the  melting  and  hardness  of  ice  cream, 
C.W.Holdaway  and  R.S.Reynolds*      1916.    19  p.    Va. Sta.Bul.211. 

Virginia.     Smoothness  and  keeping  qualities  in  ice  cream  as  affected  by  solids, 
W.K.Brainerd.      1915.    p.  154-159.  Va«Sta.Tech<.3ul.7. 

Wisconsin.     Ice  cream  making.    A.C.Baer.    1916.    36  p,  ¥is*Sta.Bul,262. 

Wisconsin.    The  bacteriology  of  ice  cream.    B*W«,  Hammer.    1921»    Wis. Univ. 
Studies  Sci.no. 2:182-199. 

United  States  Department  of  Agriculture.    A  bacteriological  study  of  retail 

ice  cream.     S.H.Ayers  and  W.T. Johnson, Jr*     1915.     24  p.    U. S.Dept ♦ Agr. Bui. 
303. 

United  States  Department  of  Agriculture.     The  determination  of  bacteria  in 

ice  cream.    S.H.Ayers  and  W.T.Johnson, Jr.     1917.     15  p.    U. S. Dept. Agr. Bui. 563, 

United  States  Department  of  Agriculture.  Effect  of  composition  on  the  palata- 

bility  of  ice  cream.     O.E.Williams  and  G-.R*  Campbell.     1923.     8  p.    U. S.Dept. 
Agr. Bui. 1161. 

United  States  Department  of  Agriculture.  Proportioning  the  ingredients  for 

ice  cream  and  other  frozen  products  by  the  balance  method.  O.E.Williams. 
1922.     13  p.    U.S. Dept. Agr. Bui. 1123. 

United  States  Department  of  Agriculture.  Sandy  crystals  in  ice  cream, their 
separation  and  identification.  H.F.Zoller  and  O.E.Williams.  1921.  U.S. 
Dept .Agr . Jour . Agr . Re  search , 21 ; 791-796 . 


BOOKS j  XV 
(Also  included  in  the  classified  bibliography.) 

American, An.     Ide  cream  and  cakes,  A  lie?/  collection  of  standard  fresh  and 
original  receipts  for  household  and  commercial  use,    384  p.    New  York: 
Charles  Scribner's  Sons ,1901, 

Baer  ,A. C. ,  Olson, 1\T.S.  and  Burke, A* D«    The  ice  cream  mix,    42  p.    Milwaukee:  The 
Olsen  Pub. Co. ,1922,    M. 2, 1923, 91  p.    Ed.3,1925,92  p. 

Bell.W.M. ,Comp.     Wm.M.Bell^  "pilot51 ;  and  authoritative  book  on  the  manufacture 
of  candies  and  ice  creams.     156  p.     Chicago : W.M.Bell, 1911-    Ed. 2, 1913,256  p. 
Ed. 3, 1920,248  p.  Ed. 4, 1920, 248  p. 

Daly  Bros .Manufacturing  Corporation.    What  every  ice  cream  dealer  should  know. 
A  practical  treatise  on  ice  cream  making, including  many  formulas,  recipes, etc 
228  p.     Schnectady.lT.Y.  ,1914, 

iisk,W.W.     The  book  of  ice-cream-     302  p.     New  York; The  Macmillan  Co.  ,1919. 
Hew  ed.with  app„on  Standardizing  the  ice-cream  mix, 1923, 333  p. 

Fisk,W.W,  and  Ellerberger ,H.B.    An  ice  cre?m  laboratory  guide-     92  p.    New  York 
Orange  Judd  Co., 1917, 

Frandsen, J,H.  and  Markham,E.A.  'The  manufacture  of  ice  creams  and  ices.  315  p. 
New  York:     Orange  Judd  Co., 1915. 

Gratz,H.     The  making  of  ice  cream, ices, frozen  fruits, French  creams, frozen 
puddings, sauces, biscuits, glaces, mousses, preserving  fruits  for  ice  cream  use, 
novelties  in  ice  cream.     The  handling  of  fancy  forms  and  every  detail  belong- 
ing to  the  ice  cream  business  plainly  and  consientiously.     85  p.  [Phila- 
delphia.] 1909. 

Heller, B.  &  Co.     Heller's  guide  for  ice-cream  makers.    Ed.l.     16  p.     Chicago.: B. 
Heller  &  Co., 1909.     EdB.2,1911,16  p.    Sd. 3, 1913, 38  P.    Ed. 4, 1917, 38  p.    Ed. 5, 
1917,132  p.     Ed. 6, 1918, 154  p. 

Miller, V.     Thirty-six  years  an  ice  cream  maker.     Receipts  and  pointers.     98  p. 
Davenport , Iowa, 1907. 

Reid.R.G-.     Ice  cream  plant  and  manufacture.     136  p.    London: Simpkin, Mar shall , 
Hamilton  Kent  &  Co ., Ltd. , 1924. 

Ruff , J.F. ,Comp.  Text  book  of  the  ice  cream  mix, containing  various  per  cents  of 
butter  fat, milk  solids  not  fat, sugar  and  total  solids.  Divided  in  two  parts. 
136  p.    Port  Huron, Kich. ,1922. 

Warner- Jenkins on  Mfg. Co-     Ice  cream.     Carbonated  beverages.    With  a  short  in- 
troduction to  the  study  of  chemistry  and  physics.    A  handbook  for  ice  cream 
makers, sodawater  bottlers, and  students  taking  short  courses  in  dairying, etc. 
134  p.     St. Louis: Warner- Jenkins on  Mfg. Co. 1924. 


ICE  CREAM  INDUSTRY  1 

History  and  Development 

1905    Beginning  of  the  wholesale  ice  cream  "business.    Began  in  Baltimore  in 

1851  "by  Jacob  Fussell-  story  of  how  the  industry  was  extended  by  "The 
Father  of  the  Business1'-  early  difficulties-  the  start  in  the  West, 
M.l'.Fussel'l.  '  Ice  Cream  Trade  Jour, 1, no. 1:7,     With  addition  of  notice 
of. death  of  Jacob  Fussell, Ice  Cream  Trade  Jour , 1912, 8 , no. 5:41,  (a) 

Ices  and  ice  creams-  a  brief  history,     C.H.King,.    Ice  Cream  Trade  Jour.l, 
no, 2:16  .  ) 

1907  What  constitutes  ice  cream?    Cites  old  formulas  to  show  what  ice  cream  was 

fifty  years  ago  and  calls  for  the  evidence  to  prove  that  the  ice  cream 
of  to-day  is  ice  cream  and  not  something  inferior  to  the  old-time  prod- 
uct.    Ice  Cream  Trade  Jour. 3, no. 4: 7.  (c) 

1908  Evolution  in  the  ice  cream  business,    P..  R.  Walker .    Rpt .Proc. Natl. Assoc, 

Ice  Cream  Manfrs. 1908: 88-89;  Ice  Cream  Trade  Jour .4, no. 2 :37,  (d) 

New  ice  cream  fields.  Its  growth  in  recent  years-  could  be  served  in 
theatres-  the  use  of  paper  boxes,plates  and  tin  spoons.  Internatl, 
Confect.l7,no.5:27,    "  (e) 

1909  Origin  and  development  of  the  ice  cream  industry,    F.M.Buzzell,  Ice 

Cream  Trade  Jour. 5,no, 3:22;  Vt.StaiBul, 155, 1910:12-18.  Extracts, 
Confect,  Jour* 1920, 46, no. 548:140.  '  . :  (f) 

1910  Celestials  voraciously  eating  ice  cream,     There  are  fine  opportunities 

for  our  equipment  in  China  and  Japan.     Ice  Cream  Trade  Jour. 6, no, 7:21. 

The  first  ice  cream  soda.     Tells  how  he  first  came  to  use  ice  cream  in 
soda.    R.M, Green.     Internatl, Conf ect » 19, no, 4; 38.  (h) 

Value  and  importance1  of  the  ice  cream  industry,     Factories  turned  out 
80, 000,000" gallons  last  year, the  public  paid  $150,000,000  for  the  na- 
tional dish  and  120  ice  machines  were  added  in  last  12  months.  Ice 
Cream  Trade  Jour . 6, no. 1 : 17,  (i) 

1911  Evolution  of  the  ice  cream  business;  or, why  the  old  way  must  go.  J,S, 

Ayers,     Ice  Cream  Trade  Jour. 7, no ,2:24,  (j) 

/!  '>' 

Historical  sketch  of  ice  cream  making.    P., M.Washburn,     Creamery  Jour. 22, 
no, 2:38;  N.Y, Prod, Rev. 32:922,  (k) 

1912  The  development  and  needs  of  the  ice  cream  industry,     J.Foust,  Ice 

Cream  Trade : Jour . 8$no. 11 : 31;  N.Y. Prod, Rev, 35 : 312;  Internatl, Conf ect, 
21, no. 12:56'£   ■  (1) 

Ice  cream  and  soda  in  other  lands.     Customs  discovered  by  maker  as  he 
earned  his  passage  around  the  world  by  working  at  his  trade.  J.J, 
Sherman.     Ice  Cream  Trade  Jour, 8, no. 7:39.  (m) 
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History  and  Development  (cont'd) 

1912    Jacob  Fussell, "Father  of  Ice  Cream,"  is  dead.  *  [Biography  written-  by  his 
son.]    M.T. Fussell.     Ice  Cream  Trade  Jour, 8, no. 5:41.    Biography  pre- 
viously published* Ice  Cream  Trade  Jour, 1905, 1, no»l :?.  (a) 

1914    A  bit  of  history- .what  is  ice  cream?    T.D. Cutler.    N.Y. Prod. Rev. 38 :440, 

W 

1916  The  history  of  ice  cream,     T.S.Winslow.     Illus .World, 25 :650,  Excerpts, 

Cold, 1917, 8:26,  (c) 

Past  and  future  of  the  industry.    E. Co  Sutton.    Rpt^Proc, Natl, Assoc, Ice 
Cream  Manfrs. 1916: 53-57;  Ice  Cream  Trade  Jour, 12, no, 10:29 ;  Internatl, 
Confect .25, no. 11:72.  (d) 

1917  Ice  cream  history,    E.Roggenkamp,     Internatl, Confect, 26, no, 5:76«  (e) 

[Manufacture  of  ice  cream  in  New  York  State.]     In  State  of  New  York,  Pre- 
liminary report  of  the  joint  legislative  committee  on  dairy  .products, 
live  stock  and  poultry,     p. 774-781,     Albany : J, B.Lyon  ;Co,  (f) 

1918  Frozen  dainties  in  the  days  of  the  Louies,     Italia.ns  introduced  fancy  ice 

creams  and  ices  to  Paris-  Creeks  used  snow  for  cooling  beverages, 
T.M.LaManna.     Ice  Cream  Trade  Jour. 14, no. 8 :27,  (g) 

Present  conditions  in  the  ice  cream  industry,    W.F.Luick,     Ice  Cream.  Rev. 
1. no. 8:36.  "  (h) 

The  story  of  ice  cream.     Ice  Cream  Rev, 2, no. 2:18.  (i) 

1919  The  growth  of  the  ice  cream  industry,     M.Mortensen.     Ice  Cream  Rev. 3, 

no. 2: 30.  y (j) 

Ice  cream-  the  national  dish.     H. S.K, Willcox,     Hoard's  Dairyman, 57 : 1141 i 

(>.) 

1921  Ice  cream  as  an  equalizer  of  the  dairy  industry.     The  ultimate  object  to 

be  obtained  in  building  a  permanent  ice  cream  business,  is  increasing  ' 
consumption  without  disturbing  the  equilibrium  of  the  industry,  C,L. 
Roadhouse.     Ice  Cream  Trade  Jour. 17, no. 6: 63.  (l) 

Is  ice  cream1  "the  sweetmeat  of  the  future?"     J.Campbell.    Milk  Indus., 
London, 1, no. 7 :50,  (m) 

The  story  of  ices-  past  and  present.     Confect* Jour. 47, no. 556 : 148.  (n) 

1922  History  of  ice  cream.     Frozen  dessert  was  popular  many  generations  back. 

F.S.G-ibbs.     Dairymen's  League  News, 6, no. 9 :3,  (o) 

Ice  cream-  and  today.     L.H.Sloan.     Creamery  and  Milk  Pla.nt  Mo. 11, no, 12:90. 

(p) 


ICE  CREAM  INDUSTRY 


3 


History  and  Development  (cont'd) 

1922  Ice  cream  industry.     Increase  in  ice  cream  manufacturing  plants.     In  ice 

■and  refrigeration  blue  book  and  buyers'  guide, 1922.    p. 863, 865. 
Chicago: Nicker son  &  Collins  Co.  (a) 

The  ice  cream  industry, its  growth  and  the  importance  of  that-  growth  to 
allied  industries,    T.D, Cutler,     Ice'  Cream  Trade  Jour.  18, no. 6-: 47,  (b) 

Ice  cream  is  evolution  rather  than  invention.    W.B.Savell.     Ice  Cream 
Field, 2, no. 1:20,  ■  (c) 

Is  China  discovering  its  sweet  tooth?  '  The  first  modern  ice  cream  plant 
installed  in  Hongkong,     Ice  Cream  "Rev. '6, ho* 2 : 146 ;  Ice  Cream  Field, 3, 
no. 2: 78;  Creamery  and  Milk  Plant  Mo. 11, no. 10:130.  .(d) 

A  little  history  about  ice  cream.     C, J, Mitchell,    Pacific  Dairy  Rev, 26, 
no. 38:10;  no, 39:12,    With  various  omissions , ice  Cream  Field, 1923, 3, 
no. 3:54.  ,  (e) 

The  romance  of  ice  cream.     O.S.Jordan.     Creamery  and .Milk  Plant  Mo. 11, 
no. 11:88.  •  (f) 

Wisconsin's  new  .standards  for  ice  cream.     [[Flavoring  and  history  of  ice 
cream,]    H.Klueter.     Ice  Cream  Trade  jour„18,no82:69.    With  omission 
of  paragraphs  on  origin, Creamery  and  Milk  Plant  Mo. 11, no. 3:66.  With 
omission  of  paragraphs  on , flavoring, Ice  Cream  Rev. 5,no#8 :10,  Ab- 
stract, Expt , Sta.Rec, 46:681.  (g) 

1923  Another  "origin"  of  ice  cream.     Ice  Cream  Field, 3, no. 4:67,  (h) 

[History  of  the  ice  cream  tra.de.  j    A*Pompa*     Confect  .Union,  London,  36 : 
1547.  (i) 

Ice  cream-  a  national  industry.    R. Everett.    Dairy  World  ,1 ,no, 10:7.  (j) 

Ice-cream  and  refrigeration  [including  historical  notes].  A,Pompa. 
Ice  and  Cold  Storage, London, 26:110.    Abstract , Mo, Bui* Inform. Ref rig. , 
Paris, 4: 3475 6  (k) 

The  ice  cream  business  in  France.    G.Cecil.     Ice  Cream  Rev. 6, no, 8:108, 

(i) 

The  ice  cream  industry  of  Pennsylvania,    F.Rasmussen,     Ice  Cream  Rev, 6, 
no. 10:64.    ■  (m) 

The  ice  cream  industry  to-day  in  England.     W.V'.Fisk.     Milk  Indus, , London, 
3, no. 7:81.    With  addition  of  illus. , Alg.Zuivel,Melkhyg.Weekbl.l9:161~ 
163.  (n) 
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History  and  Development  (cont'd) 

1923  Means  by  which  the  ice-cream  industry  has  "been  developed  in  the  United 

States,    M.Mortens en,    Proc. World' s  Dairy  Cong. 1923,1:466-474.  With 
omission  of  summary, Ice  Cream  Rev. 7,no,3A:66«    With  various  omissions, 
Ice  Cream  Trade  Jour . 1924, 20, no. 1 : 71 ;  N.Y. Prod. Rev. 1924, 57:1098.  .Ex-. 
cerpts,xT»Y.Prod*Rev .1923, 56:1314;  Pacific  Dairy  Rev. 1923, 27, no. 44:12; 
reprinted, pacific  Dairy  Rev.no.  52: 20;  1924, 28, no. 42:. 8.     Summary,  Cream- 
ery Mangr.,  Dublin, 15, no. 1 :16;  Lait ,4:680;  Milchw,Forsch.2,Ref , :117.  ■ 

(a) 

Over-booming  the  ice  cream  situation*     L.O.Thayer.     Internatl.Conf ect. 
32, no, 5:78.  ■  (b) 

Progress  of  the  industry.    R.Everett,     Ice  Cream  Field, 2, no. 3:22;  Cream- 
ery and  Milk  Plant  Mo. 12, no. 1:77/  (c) 

Propaganda  in  the  ice  cream  industry.    Unwarranted  boasting  causes  erron- 
eous impressions  of  industry's  growth, bigness  and  importance.  J.J, 
Schmidt.  ■  Ice  Cream  Trade  Jour. 19, no. 2: 51.   ■  (d) 

Story  of  ice  cream  as  told  to  West  Virginians,    Development  of  the  prod- 
uct and  growth  of  industry  described,    J. T.Swager.;    Ice  Cream  Tra.de 
Jour. 19, no. 12:69,  (e) 

The  story  of  ice.  cream.     Some  highlights  in  the  early  history  of  the 
development  of  ice  cream.     O.M.Kile.    Dairy  Prod. Mdsg. 2, no, 2:39;  1924, 
no. 3:23.  •  (f ) 

1924  Another  story  of  original  ice  cream.     Ice  Cream  Field, 5, no. 2:72,  (g) 

Dairy  manufactures  in  Kansas.    U.B.Olson.     Creamery  and  Milk  Plant  Mo, 
13, no. 8:65;  Butter , Cheese  ■&. Egg. Jour, 1925, 16, no. 20:26.  ■  (h) 

Dairy  manufacturing  in  Honolulu.    R.P.Faithfull.    Milk  Dealer, 13, no. 9:34. 

(i): 

Early  history  in.  Illinois  ice  cream  industry.  R.A.Woodhull.  Ice  Cream 
Rev. 8, no.l :48.  (j) 

Growth  of  Minnesota  ice  cream  industry.  Association  has  played  import- 
and  part  in  boosting  per  capita  consumption.  V/. W.Dunn, Jr.  Ice  Cream 
Rev. 8, no. 1:38.  (k) 

The  ice  cream  industry  in  Japan.     Cold  Storage  and  Prod, Rev. , London, 27: 
359.  ~  (1) 

The  ice  cream  industry  in  Oklahoma.     A. C.Baer.     Ice  Cream  Rev. 7, no. 6: 
72;  no, 9:118.  (m) 


Ice  cream  industry  in  Tokyo.     Olden  prejudices  have • handicapped  develop- 
ment of  industry.    E. G. Babbitt .     Ice  Cream  Rev, 7, no. 11:22,  (n) 

Ice  cream  industry.    Manufacture  supposed  to  have  started  in  1550. 
Dairy  Rec. 24, no. 37: 16.  (o) 
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History  and  Development  (contTd) 

1924  The  ice  cream  industry  of  the  Middle  'Test.     Ice  Cream  Rev. 8, no. 1:36.  (a) 

Ice  cream.     The  new  milk  industry,    Milk  Indus., London, 5, no .6:47.  (b) 

JapanTs  ice  cream  industry.  S.Okimoto,  Ice  Cream  Rev, 7, no. 12:30;  Milk 
Dealer, 13, no, 9:30.  (c) 

Kansas  made  ice  cream  in  *66.     Ice  Cream  Rev« 8, no. 2:130.  (d) 

Progress  of  ice  cream  industry  features  America's  dairy  development. 
Approaching  national  dairy  exposition  empha-sizes  ice  cream  trade's 
relation  with  dairy  industry, and  their  interdependence,     A  review  of 
dairy  history,     Ice  Cream  Rev, 8, no, 2:26,  (e) 

Progress  of  the  ice  cream  industry  South.  A.C.Baer.  Ice  Cream  Field, 4, 
no, 3:72.  (f) 

Rahmeis,    O.Rahn.  Az.tschr,Rahmeis,  1  ^1-2,    Abstract, Milchw.Zentbl, 54:85, 

(g) 

Wisconsin1^  ice  cream  development.    A  review  of  early  days.  Organization 
history,     Ice  Cream  Rev, 8, no. 1:42.  (h) 

1925  The  development  of  the  ice  cream  industry.     H.L.Lucking,    Milk  Indus,, 

London,  6 ,  no.  6:89 »  (0 

The  development  of  the  ice  cream  industry.  F.Rasmus sen,  Rpt»Froc»Natl* 
Assoc. Ice  Cream  Manfrs. 1925 : 78-81 ;  Creamery  and  Milk  Plant  Mo, 1926, 15, 
no..4:81.     with  slight  omissions , Dairy  World,  1925* 4, no •  7 :33,  (j) 

Early  development  of  manufacture  of  ice  cream.    Present  extent  of  the 
ice  cream  industry.    Percentage  of  ice  cream  production  in  1924.  In- 
crease in  ice  cream  manufacturing  plants,     Creameries , creamery  and  ice 
cream, and  dairy  plant  refrigeration, 1904-1925.     In  Ice  and  refrigera- 
tion blue  book  and  buyers'  guide, 1925.    p. 77-81.     Chicago tNickerson  & 
Collins  Co.  (k) 

Eiskrem  in  der  Scnweiz,    R.Xnollenberg.    Ztschr. Rahmeis,  1:29-30,  (:1) 

The  first  ice  cream.     Ice  Cream  Rev* 8t no. 8:89,  (m) 

Futtire  possibilities  for  ice  cream.     A  short  review  of  the  technical 
progress  that  has  been  made  in  the  last  decade  and  a  forecast  of  the 
development  that  may  be  expected  in  the  next  few  years,  A.D.Burke. 
Ice  Cream  Trade  Jour .21 , no".  7  : 57.    Abstract , Mo. Bui.  Inform, Ref rig. , Paris, 
7:6361.  (n) 

Germany  starts  an  ice  cream  industry.    B.Lichtenberger .     Ice  Cream  Trade 
Jour. 21, no. 6: 65;  Canad. Dairy  and  Ice  Cream  J our. 4, Oct. , no, 10:18.  (o) 
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History  and  Development  (cont'd) 

1925    Ice  cream  at  the  Panama  Canal,     It  has  become  a  popular  dish  since  the 
first  factory  was  established  at  Cristobal  eighteen  years  ago-  Eskimo 
pies  are  also  popular.     C . A.  G-ilinartin.     Ice  Cream  Fieldj 6, no. 6:21.  (a) 

Ice  cream  in  international  commerce.     Since  development  of  industry  to 
national  scope  in  America,  peoples  of  other  continents  are  beginning 
to  cultivate  ap-petite  for  Uncle  Sam's  favorite  dish.     Ice  Cream  Rev. 8, 
no,10:70.  (b) 

Ice  cream  now  a  major  food  industry,     Government  statistics  show  that 
ice  cream  business  is  fastest  growing  industry  in  the  United  States- 
survey  of  Chapin-Sacks  organization, with  23  plants  throughout  South, 
reveals  phenomenal  expansion.    A.M,Plummer,     Ice  Cream  Field, 7, no, 1:29, 

(cJ 

Interesting  facts  about  ice  creem.     A  radio  talk.    F« James,     Canad. Dairy 
and  Ice  Cream  Jour. 4, no. 8: 5.  (d) 

Modern  machinery  and  equipment  have  laid  sound  foundation  for  ice  cream  . 
industry's  growth.    From  rut  of  hand-labor -5 mechanical  equipment  has 
lifted  ice  cream  manufacturers  to  point  where  they  can  go  out  to  devel- 
op more  business.     Ice  Cream  Rev* 9* no, 3: 51*  (e) 

Ein  neues  und  aussichtreiches  Sfewerbe.     A. von  richer.  Waerm-Kaelte- 
Technik, Aug,  1, 1925, p.  157.    Abstract, Mo. 3ul ,  Inform,  Bef rig.  , Paris, 7: 
6524.  "  (f) 

Our  industry's  debt  to  Dolly.    Anniversary  of  Dolly  Madison, wife  of 
America's  fourth  President  is  anniversary  of  ice  cream's  popular  in- 
troduction in  America.     Ice  Cream  Rev«9»no«3:XVX.  (g) 

The  outline  of  ice  cream  history.    Most  interesting  chapter  tells  of 
rise  of  modern  manufacturing  industry, but  it  finds  its  beginning  in 
records  of  seven  teentb-een  fairy  Europe  and  its  legends  in  ancient  Rome. 
Ice  Cream  Trade  Jour . 21 , nc . 10  *  11 .  (h ) 

The  progress  of  ice  cream-     Ice  and  Cold  Storage,  Lond.on,  28: 250, 277, 307, 
337j  29 : 27 , 53 , 83 * 109 , 137 , 165 , 1 93 > 2X9 ,  '  (i) 

A  quarter  century  of  ice  cream  development.     0* S.Jordan.     Creamery  and 
Milk  Plant  Ko#14,np«6:?l.  (j) 

A  record  of  ice  cream  progress.     ".Thole  industry  celebrates  improvement 
made  in  machinery  and  equipment  during  past  few  years,     0,S. Jordan 
Ice  .Cream  Field, 7, no, 2: 8,  (k) 

Strenuous  early  days  of  the  national  association.     Illinois  manufactur- 
ers, goaded  by  disgusting  trade  conditions,   launched  a  movement  that  lec 
to  national  development  of  ice  cream  industry.     Ice  Cream  Rev. 9, no, 3 :X- 

(i) 
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History  and  Development  (cont'd^ 

1325    Tempting  London's  ice  cream  appetite.     A  story  of  how  one  manufacturer 
is  doing  it  that  also  shows  ho~;  the  industry  is  'developing  in  Great 
Britain  and  pictures  the  special  conditions  ana  present  problems  con- 
fronting it,        CcH'.IIesse-.     Ice  Cream  Tre.de  Jour  a  21 ,  no .  10:26,  (a) 

TJit  de  gesehiedenis  cer  roomi jsbereiding.  Nederland>'.7eekbl.Zuivelbereid. 
Handel ,  30,  no,  47 : 3 .  (f?) 

'.That  five  years  taught  the  industry.     R.C.Hibben.     Ice  Cream  Trade  Jour, 
21, no. 5: 53.  (c) 

1925    Amerikanisoher  Eiskrem  in  China.    Die  Kae 3 1 e- Indus . , May ,  1 926 , p . 57 .  Ab- 
stracts,;^ , Bui, Inform, Regrig. , Par is, 7 : 7232.  (d) 

An  der  Schwelle  des  ze^exten  cleutschen  Eiskremjahres .  B.Lichtenberger, 
Zt  schr .Ei  skrern,  2 : 1-2 .  ( e ) 

Colorado  as  an  ice  cream  state.    How  the  industry  has  developed-  and  is 
developing.    F.E.Bali.     Ice  Cream  Trade  Jour.22, no.-l : ?3.  (f) 

Dairy  and  ice  cream  outlook  in  the  South,     Butter , Cheese  &  Egg  Jour. 
17, no. 23:22.  .  •  (g) 

Development  of  Chicago 1  s  ice  cream  industry.     J/.7*Eriobbe.     Ice  Cream  Rev, 
3,no'.7:9C.  (h) 

Dusky  Americans  of  Hawaii  are  ice  cream  fans*    per  capita  consumption  is 
greater  in  Hawaii  than  in  United  States-  season  is  continuous.  Ice 
Cream  Rev. 9, no. 10; iS.  (i) 

Educated  natives  and  "nice  ice,!  in  ice  cream  business  in  Malaysia.  G-. 
Cecil.     Canad. Baker  &  Confect.38.,no.7:5o.  (j) 

Eiskrem  in  'Jien.    B.Lichtenberger.     Stschr .Eiskrem, 2: 109-111.  (k) 

England  getting  the  ice  cream  habit.  The  ttst  taught  the  food  value  of 
its  calories  and  vit amines.  M.C.Moore*  Dairy  7;'orid,  5,no.l  :19;  Milk 
Messenger , London, 3 ; 78 .  ( 1 ) 

Evolution  of  the  ice  cre-:m  industry.     J.J.Schmidt.     Ice  Cream  Rev. 10, 
no. 1:96,  (n) 

Government'  sees  ice-cream  industry  "progressing  as  never  before" »  C.7. 
Larson.     Ice  Cream  Trade  Jour. 22, no, 10:3. 

Present  trend  of  the  industry:  Investigational  ^oth  of  the  Bureau 
of  Dairy  Industry  regarding  the  mechanism  of  physical  reactions  that 
take  place  ?:hen  ice  cream  is  frozen.  (n) 

[History  of  the  ice  cream  industry.]    T.^cpirtle,     In  his  History  of  the 
dairy  industry,    p. 74, 91-96 , 123-128 .     Chicago :Mpjonnier  Bros. Co.  (o) 
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History  and  Development  (cont'd) 

1926     [ice  cream  and  candy  went  together  in  Colonial  lew  York  as  far  back  as 

1774.]    H.H, Manchester ,     Internatl , Confeet . 35, no . 7 : 71 ,  (a) 

Ice  cream  anew  in  old  Japan.  Manufacturing  industry  is  slowly  growing, 
T.Matsui.  Ice  Cream  Trade  -7 our* 22, no* 5 :58 .  Abstracts, Mo. Bui* Inform, 
Regrig., Paris, 7:7213*  (b)  | 

Ice  cream  figured  in  Civil  War.     Ice  Cream  Field, 8, no. 6 : 36.  (c) 


Ice  cream  in  merrie  England.     Industry  has  developed  in  Great  Britain 
steadily, in  the  face  of  government  restrictions  and  other  handicaps- 
American  ice  cream  cones  and  soda  .fountains  have  become  ponular,  Ice 
Cream  Field, 9, no. 3: 80.  (d) 

The  ice  cream  industry  in  Central  Europe*     M» A* Schmidt*     Dairy  Prod, 
Mdsg.6,no.3:25.  (e) 

[ice  cream  industry  in  Germany.]    "B.Lichtenberger.     Ice  Cream  Trade 
Jour* 22, no'  3:49*  (f) 

Ice  cream  industry  in  the  West  Indies.    2T.A,  Jeffers,    Dairy  Frod.Md.sg. 
7, no, 2:25.  (g) 

Ice  cream  industry  needs  better  dairies*     Every  state  should  seek  to  de- 
velop source  of  raw  product  from  which  ice  cream  is  manufactured-  7/hat 
needs  to  be  done  in  North  Carolina.     A »wf McLean,     Ice  Cream  Field, 8, 
no. 5:38.  (h) 

Ice-cream  manufacturing  now  an  important  Southern  industry.    J, M* Gibson. 
Manf  rs-.  Re  c  .  90 ,  no  .  23 : 78-80 .  (i) 

Ice  cream  progress  in  Hew  England,     Iceless  cabinet  problem  has  been 
solved  to  the  satisfaction  of  whole  association-  effective  publicity 
for  product  has  been  obtained*     J.C.Tait.     Ice  Cream  Field, 9, no* 1 :50* 

Hew  Zealand  likes  ice  cream  and  advertises  it  as  well,  Manufacturers 
using  American  methods  of  catering  and  advertising,     T7. B.Raleigh. 
Dairy  World, 5, no. 7: 15*  (k) 

Progress  of  ice  cream  trade  in  Europe*    M.A.Schmidt.     Ice  Cream  Rev* 9, 
no. 11:130.  (l) 


Die  Rahmeiswerke  Schlesien  E.G.m.b.H*  .Breslau.  B.Lichtenberger. 

Zgschr.Eiskrem, 2:93-95*  (m) 

Teaching  Chinese  to  like  ice-cream.    Lit .Digest ,89, no, 7: 23.  (n) 
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History  and  Development  (cont'd) 

1926    They're  first  in  Argentina.    How  Saint  Hermanos  in  Buenos  Aires  has 
equipped  a  modern  ice  cream  plant  and  is  introducing  the  American- 
style  product  to  the  capital  of  the  land  of  the  pampas.     C. S .Kennedy » 
Ice  Cream  Trade  Jour*22,no«8:45,    With  omission  of  sketch, Ztschr. "Sis- 
krem,  2:14-5-14$.         -  (a) 

This  industry  as  a  market.    A  study  of  its  magnitude , processes  and  prob- 
lems that  shows  its  place  in  the  economic  organization  of  American 
business  life, its  value  to  the  dairy  field  and  its  interest  to  the 
public,     J,  J  «  Schmidt  *     Ice  Cream  Trade  Jour, 22, no. 7:48.  (b) 

What  is  Britain's  ice  cream  outlook?    prejudices  formed  through  long 
years  of  "Hokey -Pokey"  ice  cream  are  overcome  in  England  through  ad-  • 
vanced  American  methods.    R.I.Hahn,     Ice  Cream  Rev, 1, no. 10: 114.  (c) 


Legislation 

The  United  States  Public  Health  Service  issues  annually  a  supplement 
to  the  Public  Health  Reports  entitled, public  Health  Laws  and  Regula- 
tions Adopted  During  the  Year,    This  supplement, issued  since  1910,  con- 
tains both  state  and  municipal  laws  and  ordinances,  and  includes  those 
pertaining  to  ice  cream.     This  material  is  not  included  in  this  bib- 
liography. 

1901    Legislation  on  penny  ices;  a  good  example,     [Edit,]  Lancet , 1901, 1 : 1417 , 

W 

1903    [Provisions  of  London  County  Council, General  Powers, Act* 1902* clause  re- 
lating to  manufacture  of  ice  creams;  Statutory  provisions  in  operation 
in  the  City  of  London, and  Regulations  to  be  observed  in  the  manufacture 
of  ice  creams.]    Rpt .Med. Of f. Health , London, 1902:112-1 15, 127,  (e) 

1905    Regulations  as  to  tea, coffee, cocoa, jam, confectionery, ice  creams, bevera- 
ges and  other  articles  of  food.     [Approved  by  the  governor  in  council, 
Victoria, Australia, Nov, 7, 1905.]  Victoria  Govt ,Gaz, 130: 4647-4550.  (f) 

1907    In  re:  Milk  legislation  for  the  District  of  Columbia,     [Letter  to  Senator 
P.J.McCunber^Fob. 3,1902, with  reference  to  Bill  1686.]  E.Berliner. 
In  his  The  milk  question  from  various  points  of  view.      p. 15-15,  Pub- 
lished by  the  Society  for  Prevention  of  Sickness*  (g) 

Information  on  food  laws  [as  they  affect  ice  cream].     T.E.Lannen.  Ice 
Cream  Trade  Jour . 3, no s .2-3: 13.  (*0 


New  Illinois  laws  providing  for  the  sanitary  condition  of  ice  cream  and 
butterine  factories.    Amer,?ood  Jour.2 jno,6 :6  (i) 
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Legislation  (cont'd) 

1907    Pure  food  laws  and  their  relations  to  the  ice  cream  industry.    N.Lo wen- 
stein.     Ice  Cream  Trade  Jcur,3,nos, 2-3:20;  Amer.Food  Jour ,2, no. 2: 33-35. 

: "  "  (a) 

1909    Lav;  regulating  the  sale  of  ices ,  creams , and  "beverages  in  Algeria.  Rev, 
Munic. , Paris, p. 313/   Abstract sfExpt.Sta,Hec* 22a,4§7;  Rev. Soc,  Sci.Hyg, 
Aliment, 7  J 268,  (b) 

The  relation  of  food  laws  to  the  ice  cream  industry,     N«Lowenstein,  Rpt, 
proc. Natl .Assoc* Ice  Cream  Manfrs, 1909,8:67-70;  Ice  Cream  Trade  Jour, 5, 
no, 2:34.  (c) 

1911  [The  legal  phases  of  the  business.]    W.'J.Carlin,     Ice  Cream  Trade  Jour. 7, 

no, 12:28/  (d) 

1912  [Legal  side  of  our  work  and  what  is  being  done  by  the  national  associa- 

tion.] 7/.J,Carlin.  Rpt  .proclvatl.  Assoc.  Ice  Cream  Manfrs.  1912, 12: 31-3£ 
Ice  Cream  Trade  Jour* 8,. no.  12:, 2.9*  '  (e) 

Legislation,     W*  J,Carlin,  '   Ice  Cream  Trade  Jour, 8, no,  11:32*  (f) 

1913  Kansas  ice  cream  statute  held  unconstitutional.     Ice  Cream  Trade  Jour, 

9, no. 10:19.  (g) 

1914  Ice  cream,    W.S.Matthews,  "  16  p,     Ill.State  Food  Comn*Bul?28.  Abstracts, 

Expt . Sta.Rec » 32 :  253 ;  As soc , Internat I , Fro id,BibliogeBul , 6 : 198 , 

Standard-;  Label;  Raw  material;  Finding  the  percentage  of  mills;- fat; 
Calculation;  Tentative  Babcock  method  for  fat;  Factory;  Cleanliness; 
Cleaning;  Proprietor  and  employes;  Serving;  Sanitary  food  law.  (h) 

Proposed  legislation.  C.Caspari.  Ice  Cream  Trade  Jour, 10, no. 2:25.  Ab- 
s t  rac  t , As  soc . Int  e  rnat 1 , Fro  id , Bibl i o g , Bui ,5:59.  ( i ) 

1917  The  law  as  laid  down  in  the  Iowa  and  Pennsylvania  department  of  ice 

cream  cases  [with  discussion],     G, L, Flanders ,     Proc, Assoc, Amer. Dairy , 
Food  and  Drug  Off .1917,21 : 63-76.  (j) 

1918  A  review  of  ice  cream  rules  and  regulations.     L, O.Thayer,     Ice  Cream  Rev, 

1,  no.  9:34.  (jr) 

1919  Many  states  change  ice  cream  la-  s.     Legislation  enacted  shews  general 

trend  toward  lower  milk  fat  requirement,   ' Ice' Cream  Trade  Jour. 15, no, 
6:35.  (!) 

Regulations  53  relating  to  the  tax  on  soft  drinks, ice  cream  and  similar 

articles  sold  at  soda  fountains  or  similar  places  of  business  under 

revenue  act  of  1913.  16  p,     U.S. Internal  Rev. , Treas .Decis .2839, in 
vol.21: 530-537,  —  (m) 

Sales  at  soda  fountains, ice  cream  parlors .etc,  Section  630  of  An  act  to 
provide  revenue,  and  for  other  purpose  j.  Public  Lavr  3S4,  approved  Feb, 
24,1919.    U.S. Statutes  at  Large,  40,  r>t  .1:1116, 65th  Cong, 3d  Sess,  (n) 


ICE  GEEAK  IlllDUETHr  11 
Legislation  (cont*d) 

1919  Tariff  on  ice  cream  end  sod a- -four tain  foods  and  drinks, report  to  accom- 

pany H,R,2837  [to  repeal  section  630  of  revenue  act  of  1918],     2  p. 
House  Rpt, 158,66th  Cong. ,1st  Sess.  (a) 

1920  The  ice  cream  business  from  the  standpoint  of  the  food  and  drug  depart- 

ment,    I.  L,  Mi  Her,     Ice  Cream  Rev i 3, no, 8; 18,  (b) 

1922  Fordney  tariff  bill  row  Federal  law.     Schedules  affect  ice  cream  manu- 

facturers in  many  commodit  ie s~act ivi t ies  of  association  shown  in  duty 
placed  on  salt.     Ice  Cream  Field, 2, no, 1:34,  (c) 

1923  Ice  cream  legislation  for  Texas.     E.H.Golaz.     Creamery  and  Milk  Plant 

'  Mo, 12, no. 2:34;  Ice  Cream  Rev„7,no.l:42,  (d) 

The  ice  cream  manufacturer  and  the  food  director,  J.Foust,     Ice  Cream 
Rev.  7, no      134'.  .  (e) 

Survey  of  ice  cream  laws.     Accurate  and  complete  digest  of  the  laws  of 
the  United  States  governing  the  ice  cream  industry,    H.D.Lucas,     Ice  •'• 
Cream  Field, 3, .no. -1:25.     With  omission  of  table  showing  standards  of 
the  different  states, Ice  Cream  Rev , 7 , rio ,2 1 19 .  (f) 

1924  Should  there  be  a  uniform  ice  cream  la .7  for  all  southern  states?  A.S, 

Dixon,     Ice  Cream  Rey«7, no, 8:140;  Ice  Cream  Field, 4, no. 3:54;  Ice 
Cream  Trade  Jour . 20, rid . 7  f69 ,  •  ( g ) 

1925  The  ice  cream  laws  of  the  States.    Rules  and  regulations  affecting  mix 

composition  and  the  process  of  manufacture  are  tabulated, reviewed, 
analyzed  and  compared  by  the  new  bureau  of  the  national  association. 
R.C.Hibben.     Ice  Cream  Trade  Jour ,21, no, 10:31;  Ice  Cream  Field, 7, no, 6: 
92;  "Ice  Cream  Rev, 9, no, 3:?.  18; '  Creamery  and  Milk  Plant  Mo.  1926, 15, no.  1: 
80,     Abstract , Mo .Bui, Inform. Ref rig. , Paris , 7 :6407,  (h) 

Regulate  sale 'of  milk, cream, and  ice  cream  in  the  District  of  Columbia, 
conference  report  to  accompany  S.26C3,     2  p.'  House  Rpt ,1506,68th 
Cong, 2d  sess.  (i) 

S. 2803, act  to  regulate  within  the  District  of  Columbia  the  sale  of  milk, 
cream,and  ice  cream,    public  law  496, approved  Feb, 27, 1925.    U.S, Stat- 
utes at  Large, 43,-pt.  1:1004-1008, 68th  Cong, 2d  sess,  (j) 

To  regulate  within  the  District  of  Columbia  the  sale  of  milk, cream, and 
ice  cream, report  to  accompany  S,2803.     2  p,     House  Rpt. 1313, 68th  Cong, 
2d  Sess,  (k) 

1926  [Hat ion-wide  legislation  to  require  the  pasteurization  of  the  ice  cream 

mix, the  control  to  be  exercised:  by  the  local  authorities  where  the  ice 
cream  is  manufactured.    Recommendation  of  committee  on  dairy  products 
and  eggs, American  Public  Health  Association  annual  meeting, 1925, ] 
Amer , Jour .Pub , Health ,15: 375-376 .  ( 1 ) 
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Legislation  (cont*d) 

1926    Pasteurization  for  ice  cream  and  use  of  corn  sugar.     M.E.McMurray . 

Creamery  and  Milk  riant  Mo«15,no,2:85.     •  (a) 

Statistics 

1912    Growth  in  1911  of  the  ice  cream  industry.     Ice  Cream  Trade  Jour. 8, no.  1: 
25  0>) 

Indianapolis T  ice  cream  appetite.    Four  gallons  a  year  for  each  inhabi- 
tant puts  it  at  the  head  of  the  list  as  an  ice  cream  consuming  center. 
N.  Y,  Prod . Rev „ 34 : 646 .       •  (c) 

1313    Ice  cream  review  for  the  year  1912,  The  season  was  not  favorable  for  a 
large  increase  in  output, but  154,000,000  gallons  were  made-  develop- 
ment was  on  a  solid  basis  and  some  notable  progress  was  made.  Ice 
Cream  Trade  Jour, 9, no. 1:19,  (d) 


1914 

Ice 

cream 

review  for 

1913. 

L.O.Thayer. 

Internatl. Conf ect .23, no, 1 : 92. 

1915 

Ice 

cream 

review  for 

1914. 

L.O.Thayer. 

In t e  rnat 1 , Conf  e  c  t . 24, no .  1 : 6  9 , 

(f) 

1916 

Ice 

cream 

review  for 

1915. 

L.O.Thayer. 

Internatl. Conf ect , 25,no,l :67. 

•  (g) 

1917 

Ice 

cream 

review  for 

1915. 

L,  0, Thayer. 

Int  ernat 1 . Conf ect . 26 , no » 1 : 71- 

7 

±;  Butt 

er, Cheese  & 

J our, 8, no, 7: 37. 

00 

Ice  cream  situation  up  to  the  minute.     L.O.Thayer.     Ice  Cream  Rev.l, 
no. 5:12.  -  (i) 

1919  Ice  cream  review  for  1918.     L, O.Thayer.     Ice  Cream  Rev. 2, no. 6: 46; 

Internatl. Conf ect . 23 , no. 1 : 69.  ( j) 

1920  The  annual  review  of  the  ice  cream  business  for  1919.     L.O, Thayer.  Ice 

Cream  Rev. 3, no. 6:28;  Internatl. Conf ect, 29, no. 1:95.  ■  ,\  (k) 

Manufactured  dairy  products  for  1919  as  reported  by  the  U.S.Bureau  of 
Markets.     Table  1-  Butter , cheese, ice  cream, milk  sugar  and  sterilized 
milk.    Hoard T  s  Dairyman .  60 : 246 .  ( 1 ) 

1921  Manufacture  of  confectionery  and  ice  cream:  Census  Bureau1  s  summary  con- 

cerning the  industry , 1919  [and  1314].     1  p.     U.S. Census  Bur.  [Mimeo- 
graphed.] (m) 

United  States  ice  cream  review  for  1920.  L.O.Thayer.  Ice  Cream  Rev. 4, 
no, 6:82;  Internatl. Conf ect .30, no. 1:95.  With  various  omissions, Cream- 
ery and  Milk  Plant  Mo . 10, no . 1 : 72.  (n) 

1922  Estimate  of  ice  cream  output  for  1921.     L.O.Thayer,     Internatl. Conf ect . 

31, no. 1:67.  (o) 
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Statistics  (contTd) 

1922  Estimate  244,000,000  gallons  output  for  1921*     Government  figures  show 

a  six  per  cer.t  decline  from  gallonage  of  192C-  all  dairy  products 
valued  at  $2,409,600,000,     Ice  Cream  Trade  Jour, 18, no. 6: 57.  (a) 

14th  census  of  United  States:  Manufacture, 1919, chocolate  and  cocoa  prod- 
ucts and  confectionery  and  ice  cream.    U.S. Census  Bur,     19  p.  Wash- 
ington: Govt  .Print.  Of  f,  (b) 

A  handbook  of  dairy  statistics.     72  p.     T.R.Pirtle.    U.S. Dept. Agr. , Bur, 
Anira . Indus . Pub . A* I . 37 . 

Tables  showing  estimated  quantity  of  ice  cream  produced  in  the  U.S. 
from  1909-1913, and  production  of  ice  cream  of  all  kinds  by  months, for 
the  year  1920, for  2427  factories.  (c) 

Ice  cream  output  for  1921,     L.O.Thayer.     Ice  Cream  Rev. 5, no. 6 : 96.  Cream- 
ery and  Milk  Plant  Mo»ll,no.2:57.  (d) 

Who  eats  the  most  ice  cream?     [Tables  showing  ice  cream  consumed  per  cap- 
ita,by  state, "lien  percentage  of  fat  is  relatively  high  or  low.  J  A.D. 
Burke.     Ice  Cream  Rev. 6, no. 4: 92.  (e) 

1923  Census  of  manufacture, 1921 :  Chocolate  and  cocoa  products  and  confection- 

ery and  ice  cream.    U.S.  Census  Bur.     15  p*    Washington:  Govt  .Print  ..Off. 

(f) 

Estimate  253,520,000  gallons  output  in  1922.    U.S. Dept. of  Agriculture 
finds  eight  per  cent  increase  in  ice  cream  production  over  1921-  long- 
er peak  season  indicated.     Ice  Cream  Trade  Jour. 19.no. 6:47.  (g) 

.  The  growth  of  ice  cream.     [Table  of  statist ics, 1909-1922, ]  L.O.Thayer. 
Ice  Cream  Rev. 6, no. 7 : 43,  (h) 

Ice  cream  statistics  for  1922,     L.O.Thayer.     Ice  Cream  Rev. 6, no, 6 :80, 

(i) 

1924  Confectionery  and  ice  cream.     In  Biennial  census  of  manufactures, 1921. 

U.-S,  Census  Bur.    p.  81*85.    Washington:  Govt  .Print  .Off*  (j) 

Consumption  is  higher  in  states  with  low  standard.     Statistical  survey 
shows  per  capita  consumption  is  less  where  fat  standards  are  high, 
A.D.Burke,     Ice  Cream  Rev,  8, no ,2: 12.  (k) 

Farther  estimates  show  product  ion  increases.    Authoritative  gallonage 
reports  of  ice  cream  outputs  from  many  more  states  give  comparative 
figures  for  past  two  yeais5     Ice  Cream  Trade  Jour. 20, no  ,41-61.  (1) 

Growth  of  Indiana  ice  cream  industry.  Review  of  past  ten  years  shows 
healthy  and  rapid  growth.    V.\ Goss.     Ice  Cream  Rev. 7, no.  11: 120.  (m) 

High  percentage  of  increase  in  ice  cream  production  shown  by  Southern 
states.  Rapid  development,  of  Dixie  industry  shown*  South  Carolina 
leads  nation.     Ice  Cream  Rev. 3, no. 4: 130.  (n) 
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Statistics  (cont'd)* 

1924  Ice  cream  production  nearly  300,000,000  gallons.     Ice  Cream  Field, 5, 

no. 3:8.  (a) 

Ice  cream  statistics  for  1922-1923.     L.OvThayer,     Ice  Cream  Rev. 7, no, 9: 
78.    With  various,  changes,  Internatl 1 Conf ect. 33, no.  1:71.  (b) 

Production  estimate  close  to  GOO, 000, 000  gallons.    Federal  report  for 

1923  shows  11.9  per  cent  increase  in  country Ts  ice  cream  output-  per 

capita  consumption  increase  nearly  one  quart.     Ice  Cream  Trade  Jour, 
20»no,6:47.  (c) 

Production  of  manufactured  dairy  products  by  states, 1923,     Ice  Cream  Rev, 
8, no. 1:82.  (d) 

Watching  monthly  ice  cream  sales,  [production  of  ice  cream  over  a  three- 
•    year  period,  1921-1923.  ]    Dairy  Prod, Mdsg.3',no%3:32«  (e) 

1925  Analyzing  the  1924  production  figures.     Charts  ba.sed  on  government's 

ice  cream  gallonage  statistics  furnish  interesting  comparisons  with 

previous  years, indicate  trends  in  the  industry  and  supply  new  data 

by  states  and  months.     Ice  Cream  'Trade  Jour. 21, no. 8:36.  .  (f). 

Bureau  of  service  and  statistics  started.     1  p.    Natl, Assoc, Ice  Cream 
Manfrs,3ul.  14.  _  (g) 

Census  of  manuf acture , 1923 :  Chocolate  and  cocoa  product s, confectionery 
and  ice  cream.    U.S. Census  Bur.     21  p.     Y/ashington : Govt .Print , Of f.  (h) 

The  dairy  situation.    Address  at  National  Dairy  Club, Chicago.     C. "^.Lar- 
son.    Creamery  and  Milk  plant  Mo,14tno.5:37.  (i) 

Ice  cream  consumption  increased.  '  [per  capita  consumntion  since  1910  in 
the  U.S.]    N.Y. Prod. Rev. 61:903.  (j) 

Ice  cream  investment  was  more  than  270  million  dollars  in  1923.  More 
than  222  million  gallons  made  that  year, it  is  shown  by  tabulation, for 
first  time, of  production  in  subsidiary  establishments.     Ice  Cream  Rev, 
8,no. 12:36.  (k) 

A  production  and  distribution  survey  of  the  ice  cream  industry  based  on 
the  data  compiled  from  the  first  genera,!  questionairc  of  the  bureau 
of  service  statistics, Rational  Association  of  Ice  Cream  Manufacturers, 
R.C.Hibben,     11  p,    ITatl. Assoc , Ice  Cream  Manfrs*    Also  in  Ice  Cream 
Rev. 1926, 10, no. 2:48;  Ice  Cream  Field, 192S, 9, no. 5:96;  Ice  Cream  Trade 
Jour, 1926, 22, no. 3:39;  Creamery  and  Milk  plant  Mo. 1926, 15, no, 9:89; 
Dairy  Prod. Mdsg. 1925, 7, no. 5:21.    *7ith  omission  of  tables  and  illus,, 
Dairy  Vorld,1926,5,no. i:27.     Abstract , Intematl. Assoc. Ice  Cream 
Manfrs..Abs.  1:122.  (1) 
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\  \  Statistics  (cont!d)  • 

1925  Recent  trend  of  consumption  of  dairy  products.     C«W. Larson.  N.Y.Prod, 

•  '     .  ..   Rev. 61:208.  '  •  (a) 

Service  and  statistics  for  the  industry.     [Excerpts  from  address.]  R.C. 
Hibben..    Ice  Cream  Trade  Jour, 21, no. 12:50.     Complete  address, Creamery 
and.  Milk  Plant  Mo. 1926, 15, no. 2:90.  (b) 

1926  Amerikanisehe  Ziffern.    E.Lindev/irth,     Ztschr .Eiskrem, 2:36-38.  (c) 

Analysis  of  Federal  production  reports.    Population  and  effective  income 
in  relation  to  ice  cream  production.     R.C. Hibben.     2  p„    Hat I.Assoc, 
Ice  Cream  Manfrs „ Bui .37;  Ice  Cream  Rev. 10, no. 3:95.     Abstract , Internatl. 
Assoc. Ice  Cream  Manf rs,A"bs,l :12i.  :.  (d) 

Ho'n  to  use  National's  statistics  in  guiding  your  business  policy.  R.C. 
Kibben.     Ice  Cream  Trade  Jour. 22, no. 10:41;  Creamery  and  Milk  Plant  Mo, 
15, no. 12:112.  (e) 

Ice  cream.  .  In  Biennial  census  of  manufactures, 1923*    U.S. Census  Bur. 
p, 118-123.     Washington; Govt .Print. Off.  (f) 

The  ice  cream  gallonage  of  1925  reported  by  states  [and  by  months]. 
Preliminary  production  figures .issued. by  the  bureau  of  agricultural 
economics  of  the  U. S .Department  of  Agriculture.     Ice  Cream  Trade  Jour. 
22, no, 7:41.     Abstract, Mo. Bui. Inform. Refrig. , Paris, 7:7212.  (g) 

Per  capita  consumption  increases  13,8  per  cent  in  five  years.     Ice  Cream 
Field, 9, no. 6 :106. 

Tables  showing  the  percentage  of  ice  cream  production  by  states, and 
comparative  per  capita  consumption  of  dairy  products,  (h) 

"per  Capita"-  the  measure  of  success.     What  a.  study,  of  pp.r  capita  con- 
sumption increases  of  the  last  seven  years  shows  on  the  actual  and 
comparative  gro'.vth.  of  the  product  Ts  popularity'*  and  on  the  task  ahead. 
Ice  Cream  Trade  Jo ar. 22, no, 4: 45.  .-  (i) 

Population  and  effective  income  in  relation  to  ice. cream  production, 
R.C. Kibben.  Creamery  and  Milk  Plant-  Mo* 15, no, 10: 126.  With  slight 
changes  and  omissions, V/est.  Corfect.  13, no.  1 :3G. 

The  production  trend-  1926.     Suryey  of  first  seven  months 1  gallonage 
for  six  sections  of  the  country  brings  out  interesting  facts  regarding 
development  of  industry  and  offers;  basis  of  individual  comparison. 
R.C. Hibben.     Ice  Cream  Trade  Jour. 22,. no.*  12 :37»  (k) 

Second  production  and  distribution  survey  of  the  ice  cream  industry  based 
on  the  data  compiled  from  the  second  statistical  report  Of  the  bureau 
of  service  and  statistics, National  Association  of  Ice  Cream  Manufactur- 
ers.    [9]  p.    Natl. Assoc, Ice  Cream  Manfrs.  (1) 
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Statistics  (contTd) 

1926    [Table  showing  production  and  consumption  of  ice  cream  in  the  U.S. "by 

states  in  1924,     Chart  showing  population  of  the  U.S. ,1924, product ion 
and  consumption  of  ice  cream  in  the  U* S 1924, compared  "by  states.] 
Chandler  &  Co?     In  their  A  graphic  analysis  of  the  nation's  food  in- 
dustry,   p. 36-37,    New  York: Chandler  &  Co.  (a) 

322,729,000  gallons  of  ice  cream  in  1925,     U, S .Department  of  Agriculture's 
estimates  classes  last  year  as  industry1 s  greatest  year..  Per  capita 
consumption  jumps  to  2.80  gallons.     Ice  Cream  Rev, 9, no. 9:50.  (b) 


Education 

1912  The  future  development  of  an  ice  cream  school.    Makers  should  be  ground- 

ed in  milk  and  dairy  products  theory  to  be  worth  most  in  practical  bus- 
iness, and  that  wages  should  be  higher,    M.Mortensen.     Ice  Cream  Trade 
Jour, 8, no, 8: 24;  H.Y.Frod. Rev. 34:826.  (c) 

1913  The  purposes  and  responsibilities  of  agricultural  experiment  stations 

and  colleges  with  regard  to  the  ice  cream  industry,     H. A. Harding,  Rpt, 
Proc, Natl, Assoc, Ice  Cream  Manfrs, 1913:17-23;  Ice  Cream  Trade  Jour. 9, 
no. 11:23,  (d) 

1918  The  dairy  school  in  its  relation  to  the  ice  cream  industry,    M» Mortens en. 

Ice  Cream  Rev. 2, no. 5:6,  (e) 

1919  [Benefit  of  the  agricultural  college  and  experiment  station  to  the  ice 

cream  manufacturers. ]    H.A.Ruehe,     Ice  Cream  Rev. 2, no, 8: 52,  (f) 

The  dairy  school  and  ice  cream  making.    M« Mortens en.     Ice  Cream  Trade 
Jour. 15, no. 2: 51,  (g) 

1922  Manufacturer  conducts  school  for  dispensers.     Chicago  company's  merchan- 

dising service  bureau  gives  instruction  in  how  to  serve  ice  cream  at- 
tractively and  profitably,  F.J. Bridges,  Ice  Cream  Trade  Jour, 18, no, 
12:39.  (h) 

Where  does  the  college  stand  in  the  industry?    H.A.Ruehe,     Ice  Cream 
Trade  Jour. 18, no. 3: 69;  Creamery  and  Milk  Plant  Mo. 11, no. 2: 73.  (l) 

1923  Co-operation  between  the  college  and  the  ice  cream  industry  of  Texas. 

J.A.Clutter.     Ice  Cream  Rev. 6, no, 8 :114,  (j) 

Putting  the  college  into  the  ice  cream  industry  and  getting  full  value 
out  of  the  college-trained  man-  a  suggestion  on  how  to  make  better 
use  of  the  aid  of  an  important  ally,     H.F.Judkins,     Ice  Cream  Trade 
Jour, 19,no. 4:73,  (k) 
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Education  (contTd) 

1923  Relationship  of,  the  dairy  industry  division  of  the  college  of  agriuclture 

to  the  ice  cream  industry,     G.IieRoadhouse,     Ice  Cream  Rev„6, no.  10:34, 

(a) 

1924  Cooperation  "between  schools  and  the  industry.    R*B»Stoltz,     Ice  Cream 

Field, 4,110,6  r30,  (b) 

Function  of  the  [Pennsylvania]  state  college  in  the  ice  cream  industry. 
A.A.Borland.  ,  Ice  Cream  Rev . 8 , no . 1 : 138 »  (c) 

Der  Rahmeiskursus  an  der  preussischen  Versuchs-  und  Forschungsanstalt 
fur  Milchwirtschaft  in  Kiel  am  28. und  29, November  1924.  Ztschr.Rahm- 
eis, 1:2-3.  (d) 

Relation  of  the  Ohio  state  university  to  the  ice  cream  industry,  R.B. 
Stoltz.     Ice  Cream  Rev. 8, no. 2:132,  (e) 

1925  Rahmeiskursus  der  preussischen  Versuchs-  und  Forschungsanstalt  fur 

Milchwirtschaf t  in  Kiel,    Tamm.    Ztschr.  Gesam,Kalte-Indus . 32:53-58. 
Abstract, Mo .Bui, Inform* Re f rig, , Paris, 6: 5023,    :  (f) 

1926  Vshat  kind  of  "man-poarer"  ?    Training  men  for  future  use  in  the  ice  cream 

industry  presents  important  problems  as  conditions  change  and  special- 
ization of  functions  makes  new  demands  on  educational  methods.  H.A, 
Ruehe, '   Ice  Cream  Trade  Jour. 22,no. 11:77,   '    '  (g) 


Trade  Literature 

1923  House  organs  for  ice  cream  manufacturers.     Clear  understanding  of  the 

service  and  technique  of  this  type  of  advertising  essential  to  its- 
successful  use.     Ice-  Cream  Trade  Jour,19,nOt6:50.  (h) 

May  profitably  take  library  into  partnership.     Strong, constructive  ideas 
scarce  and  difficult  to  originate-  frequently  may  be. suggested  by  busi- 
ness books  and  periodicals.     Ice  Cream  Field, 3, no83:50,  (i) 

A  reading  course  planned  for. the  ice  cream  man.     Classification  of  arti- 
cles appearing  in  back  numbers  of  the  Journal  offers  opportunity  for 
review  of  important . subject s .     Ice  Cream  Trade  Jour,19,no.3:57.  (j) 

1924  Are  trade  magazines  of  any  value  to  your  business?    A  supply  concern,  a 

large  advertiser  in  this  publication, asks  this  question  and  severa.1 
leaders  in  the  industry  answer .     Ice  Cream  Rev,8»no, 5:146,  (k) 

Fourteen  things  your  house  organ  can  do.    M.D.Allen,    Dairy  Prod,Mdsg. 
4, no. 1:25.  .  (l) 


The  trade  magazines  in  the  industry 
no. 3:62. 


W.B.Savell,     Ice  Cream  Field, 4, 

(m) 
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Trade  Literature  (cont'd) 

1925    V/hat  makes  house  organs  pay  profits  for  ice  cream  manufacturers?  Ice 

Cream  Trade  Jour, 22, no. 4: 67.  (a) 


Miscellaneous 

1897    The  ice-cream  trade.     Hoard rs  Dairyman, 28:598.  (b) 

1908    Manufacture  and  handling  of  ice  cream,     J.T.Cunningham.    Rpt .Proc ,1-Tatl. 
Assoc, Ice  Cream  Manfr 3,1908.: 90-92;  Ice  Cream  Trade  Jour. 4, no, 2:38, 

(o) 

1914    Effect  of  ice  cream  on  dairying,    E.A.Ruehe*    Butter , Cheese  &  Egg, Jour. 

5, no, 19:22;  Milk  Dealer, 3, no. 12: 26.  (d) 

Failure  in  ice  cream.    Milk  Dealer, 3, no, 10:24.  (e) 

A  list  of  "don'ts'1  for  the  ice  cream  manufacturer.    K,'7 ,  Schantz,  N.Y, 
Prod.Rev*  37:69.0,  (f) 

1916    Helps  in  the  ice  cream  business.     Some  of  the  things  that  make  for  qual- 
ity in  products, some  that  bear  on  production  costs  and  some  that  gain 
and  hold  trade,    A, G-.Hoef ler.     Ice  Cream  Trade  Jour. 12, no,  1 : 50;  N.Y, 
Prod. Rev. 41:878.  (g) 

1919  Ice  cream, a  factor  in  dairying.    R , M . Washburn <    Milk  Mag. '7, no. 4: 16 »  Ab- 

stract ,Expt . Sta.Rec. 41 : 774.  (h) 

The  place  of  ice  cream  in  the  dairy  industry.    F.H.Bothell,     Ice  Cream 
Rev, 2, no. 7:46;  Internatl. Confect,28,no.4:78.  (ij 

1920  The  ice  cream  industry  and  its  relation  to  dairy  products.  J.E.Davies, 

Rpt .Proc. Natl. Assoc, Ice  Cream  Manfr s. 1920: 87-90,  (j) 

1922  Relation  of  ice  cream  to  dairy  products.     Conditions  in  New  England 

typical  of  general  situation.    H.F.Depew.     Ice  Cream  Field, 2tno,l :74. 

('-:) 

1923  A  farmers1  ice  cream  factory.    K.H.Lyon,    Hoard's  Dairyman, 65:4,  (l) 

1924  Cooling  the  palates  of  millions.     Train  thousand  miles  long  vzould  be  re- 

quired to  transport  materials  used  in  one  years  production  of  ice 
cream.    Pop.Mech.42: 70-72.  (m) 

Cooperation-  what  it  means  to  the  industry,     K.Cuscaden,     Ice  Cream 
Field, 4, no, 3:68.  (n) 

Einleitender  Vortrag  zum  Rahmeiskursus .     O.Rahn.     Ztschr.Rahmeis, 1 :3-4; 
1925,1:8.  *  (o) 
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Miscellaneous  (contrd) 

1924  De  "ice  cream"  Industrie  [in  Araerika].     G.J. Blink.    Alg. Zuivel.Melkhyg. 

Weekhl, 20:297-300.   ■  (a) 

1925  Amerikansk  Ice  Cream.     J.F.Engberg.    Maelkeritid. 38: 319-323,  (b) 

Chief  of  the  bureau  of  dairying  demonstrates  to  Waldenwoods  conferees 
how  world  trade  and  domestic  employment  conditions  affect  their  busi- 
ness and  pays  tribute  to  the  ice  cream  industry.     C.W.Larson.  Ice 
Cream  Trade  Jour. 21, no. 6: 58 ♦ 

Die  Eiskrem-Industrie  in  Amerika  und  in  anderen  Staaten,     W , Po&lmann . 
Ztschr.Rahmeis, 1:27.     with  addition  of  table, Milch-Indus . 8 :85-86.  (d) 

Der  Eiskremsommer  1925.    Sine  kritische  Betrachtung.    B.Lichtenherger , 
Ztschr.Rahmeis, 1 : 33-34.  (e) 

Die  Eisrahmfabrikation.     w.Hochstrasser ♦  Schweiz*Milchztg.51,no.73:l-2; 
Alg. Zuiv el. Melkhyg.7fe.ekbl. 21: 495-496;  Milchw.Zentbl, 54: 173-175.        (f ) 

Ice  cream  industry's  national  relationship.     Human  and  economic  value  of 
co-operation.    A. Capper...    Ice  Cream  Rev. 8, no.  12: 172.   .  :  (g) 

Ice  Cream  Trade  Journal's  directory  of  ice  cream  manufacturers.  Ice 

Cream  Trade  Jour»21,noll0:57.  (h) 

< 

Is  rooc:i,iseen  zuivelproduct ?-  De  ro omi js fab ri cage-  Onze  roomi js-rubriek- 
Verdient  het  aanbeveling  in  ons  land  tot  de  fabricage  van  roomijs  over 
te  gaan?-  Eerste  pogingen  in  ons  land,  ]\federland.Veekbl,Zuivelbereid. 
Handel, 30, no. 42:3,  (i) 

Is  the  manufacture  of  ice  cream  worth*  while?    Fi-lfi Curtis.     Cold  Storage 
and  Prod, Rev, , London, 28, no. 324 :1a.  (j) 

Problems  of  the  ice  cream  industry.    P.Rasmussen,     Creamery  and  Milk 
Plant  Mo* 14, no. 7: 81;  Dairy  Prod.Mdsg.5,no.3 :39;  Ice  Cream  Rev, 8, no. 12: 
26.  (k) 

Rahmeis  in  Amerika,    B.Lichtenberger.     Ztschr.Rahmeis, 1 :21-22.  (1) 

Rahmeisherstellung  und  Molkereien.     Milchw.Ztg, 32:218.  (m) 

Die  Rahmeisindustrie  der  Vereinigten  Staaten  von  Amerika.  B.Lichten- 
berger.     Ztschr.Rahmeis , 1 : 30-32, 34-35.  (n) 

Roomijs.    Nederland.Yfeekbl, Zuivelbereid. Handel, 30, no. 44:3.  (o) 

Serving  the  industry Ts  needs.    How  the  national  association  is  trying  to 
fulfill  its  obligations  to  the  nation's  ice  cream  manufacturers-  fight- 
ing the  anti-ice  cream  prejudice,     E.Rasmussen,     Ice  Cream  Field, 7, no. 
3:60.  (p) 
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Miscellaneous  (contrd) 

1925  Ueber  die  Mittel,die  der  Entwicklung  der  Ice-Cream-Industrie  in  U.S.A. 

dient en .     Schweiz .Milchztg. 51 , no . 62 : 1 ;  Alg . Zuivel . Ivlelkhyg . Weekbl . 21 : 
457.  (a) 

1926  "Be-bunking"  this  ice  cream  industry.     An  outside-inside  view  of  some 

of  the  foibles  of  thought  and  errors  of  action  into  which  manufactur- 
ers may  be  led  in  seeking  a  solution  of  problems  peculiar  to  their 
business.     W.W.ifish.     Ice  Cream  Trade  Jour .22, no. 3 : 53.  (b) 

Die  Eisrahm-Eabrikat  ion  in  den  Vereinigten  Staaten.     Schweiz .Milchztg. 
52, no. 7:1;  no . 8 ,beii . : 1 ,  (c) 

Grundung  und  Einanzlage  amerikanischer  Siskremf abrikon.  7/»Pohlmann. 
Ztschr.Eiskr em, 2:4-6;  Mil ch- Indus . 9 : 4-5.  (d) 

Die  G-rundungsversammlung  des  "Verbandes  mitteleuropaischer  Eiskrem- 

fabrikanten  e.V."    B. Li cht enb erger ,     Ztschr ,Eiskrem,2: 6-8.  (e) 

The  Ice  Cream  Association  of  Great  Britain  and  Ireland.     Its  aims  and 
objects.     Issued  by  the  Executive  Council.    Mo. Bui. Inform. Ref rig. , 
Paris, 7:1189.  (f) 


The  ice  cream  question  [in  England],     R.T.Hahn.    Milk  Messenger , London, 
3:46;  Ice  Cream  Rev. 9 .no. 12:90.  (g) 

Ice  Cream  Trade  Journal's  directory  of  ice  cream  manufacturers.  Ice 
Cream  Trade  Jour .22, no. 10: 51.  (b) 

Lidt  om  Ice  Cream.     J.E.Engberg.    Maelkeritid. 39:424-427.  (i) 

New  membership  directory  of  national  association.     1  p.     Natl .Assoc. Ice 
Cream  Manfrs.Bul.47,  "  (j) 

Seeing  ourselves  as  others  see  us.     The  ice  cream  industry  doesn't  look 
the  same  to  all  those  with  whom  the  manufacturer  does  business-  looking 
at  it  through  other *s  eyes  may  be  a  way  to  making  it  look  better.  W.W« 
Fisk.     Ice  Cream  Trade  Jour .22, no .4 : 71 ,  (k) 

Statisches  aus  der  amer ikanischen  Eiskremindustr ie .     Ztschr .Eiskrem, 2 : 
143-145.  :  •  (1) 


Von  der  Rahmeis-Eabr ikat ion  in  den  Vereinigten  Staaten.     Milchw. Zentbl , 
55:68-69.  (m) 
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-General 

1905  Factory  practice  and  equipment.  Machine  speed  for  different  mixtures- 
the  use  of  salt-  steam  plant  favored-  formulas , etc,  J.E.Dunne.  Ice 
Cream  Trade  Jour , 1 ,no. 5: 7,  (a) 

1922  The  ice  cream  factory.     How  this  industry  has  "been  taken  out  of  the 

"domestic"  catagory.     V/«  a. McG-arry,  •  Sci  .Amer,  127-5-28-29  ,  (b) 

1923  The  largest  ice  cream  plant  in  Europe.     Ice  and  Cold  Storage, -London, 26: 

117-123.     Abstract ,  Ztschr .  G-esam,  Kalte-Indus,  30: 96.  (c) 

Locating  plants  properly.     W»  L.Hart.     Ice  Cream  Rev, 6, no. 10: 74;  Ice 
Cream  Field, 4, no* 1: 65 ■     With  slight  omissions , Ice  Cream  Trade  Jour ,19, 
no, 3:44.  (4) 

The  mechanical  problems  in  an  ice  cream  plant,     D. J. Carithers,  Ice 

Cream  Rev, 6, no. 9: 128;  Creamery  and  Milk  Plant  Mo. 12, no, 2: 80.  (e) 

1924  Branca  plant  operation.  .  C.E.Eurich,     Ice  Cream  Rev, 8, no, 1: 73;   Ice  Cream 

Trade  Jour , 20, no.  1:67.'  (f) 

How  eastern  manufacturer  eliminates  long  routes.     Brings  customers  20 
miles  nearer  source  of  supply  by  establishing  distributing  station  in 
outlying  territory.     Ice  Cream  Trade  Jour .20, no .2:57.  (g) 

1925  The  small  ice  cream  plant,    P.Werner.     Eoardrs  Dairyman, 69:200*  (h) 

1926  Why  laundry  equipment  is  coming  into  more  general  use.     Ice  Cream  Rev^lO, 

no. 3:154.     Abstract , Internatl .Assoc. Ice  Cream  Manfrs .Abs . 1 : 111 .  (i) 


Construction 

1905    Planning  a  small  factory.    Best  arrangement  to  turn  out  three  hundred 

gallons  a  day  in  a  room  eighteen  by  thirty  feet.  V, Miller,  Ice  Cream 
Trade  Jour . 1 , no , 11 : 7. 

1907    A  model  ice  cream  plant,     Description  of  plans  for  remodelling  and  en- 
larging a  small  factory  and  equipping  it  for  the  manufacture  and  stor- 
age of  ice  cream  by  means  of  mechanical  refrigeration-  novel  features 
introduced  to  insure  economy  and  a  high  degree  of  efficiency.  J.H. 
Hart.     Ice  Cream  Trade  Jour . 3 ,nos. 2-3:44.  (k) 

Plans  and  specifications  for  a  small  plant.  Drawn  to  meet  special  con- 
ditions,which, however,  are  more  or  less  common  in  small  plants-  unique 
features  that  make  for  economy  and  convenience.  J.H.Hart,  Ice  Cream 
Trade  Jour .3, no. 12: 7.  (1) 
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Construction  (cont'd) 

1910    Concrete  construction  for  ice  cream  factories.     Ice  Cream  Trade  Jour. 

6, no. 7:17.  (a) 

1912  Butter  and  ice  cream  factory  [plan  with  description].  R.M.Washburn. 

Minn, Dairy  and  Food  Bept .Expt , Creamery  Bui . 41 : 32-35 ;   Ice  Cream  Trade 
Jour. 8, no. 7:33;  U.Y. Prod. Rev. 34: 230.  (b) 

Construction  of  ice  cream  plants.     J.Michels.    But ter , Cheese  &  Egg  Jour. 
3, no. 19:22.  •  (c) 

Economical  factory  construction.     K. '.Yegemann .    Rpt ,Proc. Natl .Assoc, Ice 
Cream  Manf rs . 1912 , 12 : 43-47 ;   Ice  Cream  Trade  Jour  . 8, no . 12 :33 ;  ELY. Prod, 
Rev. 1913, 35:710.  (d) 

Ice  cream  plant  construction.     N.Y, Prod. Rev. 34: 1082.  (e) 

The  unit  plan  of  construction  for  ice  cream  plants.     K. "".  Schant  z ,  Rpt. 
Proc .Natl .Assoc . Ice  Cream  Manfrs. 1912, 12:25-28;  Ice  Cream  Trade  Jour. 
8, no. 12:27;   Cold  Storage  and  Ice  Trade  Jour . 1913 , 45 , no . 1 :46 ;  N.Y.Prod. 
Rev. 1913, 35:666.  (f) 

1913  [A  combined  creamery  and  ice  cream  factory, with  plans , specif icat ions , and 

costs  of  creamery  no, 2.]  M.Mortensen  and  J.B.  Davidson.  Iowa  St a. Bui. 
139:139-143;  II.  Y. Prod. Rev. 37:62.  .  (g) 

Progress  of  the  ice  cream  industry.     Some  helpful  suggestions  from  au- 
thorities on  factory  construction  and  costs.     Ice , 12 , no . I : 5 .  (h) 

1914  Building  and  ice  cream  plant.     Value  of  investigating  other  factories 

for  hints  on  arrangement  and  economical  operation.     N. Y. Prod. Rev. 37: 
1108.  (i) 

Constructing  ice  cream  plants.     Milk  Dealer , 3, no . 6 : 24 ,  (j) 

1915  The  architectural  side  of  the  ice  cream  factory.     W.D.McCormick,  Ice 

Cream  Trade  Jour . 11 , no . 10 :48f ;  U.Y. Prod. Rev. 1916 ,42:480.  (k) 

1916  Economy  factors  in  ice  cream  plant  building.     Planning  saves  many  dollars 

in  the  years  to  come  and  providing  for  expansion  pays,  C.C.Smith.  Ice 
Cream  Trade  Jour . 12 , no . 12 : 22.  (1) 

1917  "hat  I  learned  about  designing  a  plant.     B.H.Walker.     Ice  Cream  Rev.l, 

no. 5: 28;  Ice  Cream  Trade  Jour . 1918 , 14 , no . 1 : 30 ;  Creamery  and  Milk  Plant 
Mo. 1918,  7, no. 2:44;  N.Y.Prod. Rev,  1918 ,46  : 434.  (m) 

1918  Plans  for  a  model  ice  cream  plant.     Ice  Cream  Rev. 2, no .4:34,  (n) 
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Construction  (cont'd) 

1920  Concrete  in  the  construction  of  ice  cream  plants.     H.C.Boyden.  Rpt.Proc. 

Natl. Assoc. Ice  Cream  Manfrs. 1920:24-28;  Ice  Cream  Rev. 4, no. 4:16;  Ice 
Cream  Trade  Jour . IS, no. 11 : 58.  (a) 

The  layout  of  an  ice  cream  plant.     H. A. Moon.     Ice  Cream  Trade  Jour. 16, 
no. 7:49.  '  00 

1921  The  layout  and  design  of  a  modern  ice  cream  plant.     F.D.Chase.  Rpt.Proc. 

Natl i Assoc, Ice  Cream  Manfrs. 1921: 38-42;.  Creamery  and  Milk  Plant  Mo. 
1922, 11, no. 6:70;  N. Y. Prod. Rev. 1922, 54:351.     With  slight  omissions  and 
addition  of  plans, Ice  Cream  Rev. 1921, 5, no. 3:40.     With  slight  omissions, 
Ice  Cream  Trade  Jour. 1922,18, no, 2;75;   Ice  Cream  Field, 1922,1, no. 3:68. 

(c) 

A  most  practical  one-floor  ice  cream  factory.     Ice  Cream  Rev. 5 , no . 5: 62. 

(d) 

1923  A  concrete  floor  that  will  stand  the  strain.     CD. Kale,     Ice  Cream  Trade 

Jour. 19, no. 8:51.  (e) 

1924  Making  plant  alterations  in  the  peak  season.     Facts  about  concrete  re- 

pair work  in  an  ice  cream  factory  during  operation  that  save  time  and 
assure  proper  results,     CD. Kale,     ice  Cream  Trade  Jour .20, no. 8:49, 

(f) 

1925  How  should  my  plant  be  laid  out?     ice  Cream  Rev, 9, no, 5: 58.  (g) 

A  typical  French  ice  cream  plant  [of  the  "Yanka"  confectionery  establish- 
ment at  Lille].     Cold  Storage  and  Prod. Rev. , London, 28: 203.  (h) 

1926  The  arrangement  of  an  ice  cream  factory.     H.L. Lucking,     Cold  Storage  and 

Prod. Rev . , London , 29 : 93 .  ( i) 


Concrete  in  ice  cream  plants.     How  this  building  material  can  be  used  to 
give  best  results  and  attractice  appearance-  how  floor  deterioration 
problems  can  be  met  by  correct  handling  of  material  in  construction. 
J. D. Wilder.     Ice  Cream  Trade  Jour .22, no . 10:28.  (j) 

How  can  floors  be  kept  from  getting  out  of  condition  under  hard  usage  in 
the  ice  cream  plant?     Ice  Cream  Trade  Jour .22, no, 4:51.  (k) 

The  planning  of  a  small  ice  cream  factory.     Milk  Messenger , London, 3 ;43. 

(i) 
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Equipment  and  Supplies  -  General 

1905  Factory  equipment.  Practical  suggestions  on  equipping  a  plant  of  300 
to  500  gallons  daily  for  wholesale  and  retail  trade,  H.Gratz.  Ice 
Gream  Trade  Jour ,l,no» 7:4.  (a) 

1909    The  modern  equipment  of  an  ice  cream  factory.    A,  A,  Chap  in,    Rpt, Proc, 

Natl, Assoc. Ice  Cream  Manfrs . 1909 , 8: 87-89 ;  Ice  Cream  Trade  Jour. 5, no. 2: 
41,  00 

1911    Evolution  of  ice  cream  machinery  in  the  last  twenty  years.  D.C.Marwedel. 

Ice  Cream  Trade  Jour . 7, no . 1 : 35 .  (c) 

A  model  plant.     Where  one  man  looks  after  the  freezing  of  a  thousand  gal- 
lons of  cream  a  day,     T7. A.Ohlhaver ,    IT, Y. Prod. Rev, 32:306,  (d) 

1914    Cost  of  installing  ice  cream  manufacturing  equipment.     Milk  Dealer ,3 , no. 

4:16.  '  (e) 

Ice  cream  making.    Equipment  and  some  figures  on  the  cost  of  manufacture. 
W.H.  Chapman.     Cold, 5:123-.     Abstract , assoc.  Internatl.Froid,Sibliog.Bul. 
5:92.  (f) 

1917  National  association  purchasing  bureau.    B.H. Walker.     Ice  Cream  Rev. 1, no. 

4:16.  ^  .  (g) 

1918  Machinery  for  making  ice  cream.     Creamery  Jour, 29, no. 10:24;  Ice  and  Cold 

Storage , London, 1919, 22: 80, 

Freezers;   Ice  breakers;  Containers  and  tubs.  (h) 

1921  [Practical  equipment  for  modern  ice  cream  plant.     Machinery  must  be  de- 

signed so  that  all  parts  are  accessible  for  cleaning  and  sterilizing,] 
A.D.Cunningham.    Rpt .proc. Natl. Assoc . Ice  Cream  Manfrs . 1921 : 57-58;  Ice 
Gream  Trade  Jour ,17, no, 12: 51.     With  slight  additions , Creamery  and  Milk 
Plant  Mo. 10, no. 12:72.  (i) 

Proper  depreciation  for  ice  cream  [equipment],  C.F.Eurich.  Rpt. Proc. 
Nat l.Assoc. Ice  Cream  Manfrs . 1921 : 42-44;  Ice  Cream  Rev. 5, no. 4: 72;  Ice 
Cream  Trade  Jour , 17, no . II : 51 ;  IT. Y. Prod. Rev. 53: 241.  (j) 

1922  Proper  depreciation  for  ice  cream  equipment.     L.'.V.Roszell.     Ice  Cream 

Rev. 5, no. 8:46;  Ice  Cream  Field, 1, no. 2:84;   Ice  Cream  Trade  Jour. 18, no. 3 
51;  Creamery  and  Milk  Plant  Mo. II, no. 4: 84.    Abstract ,Exot . Sta.Rec. 47: 
)83.  M 


5i 


Standardizing  ice  cream  d1 ant  equipment.  Internatl.Confect,31,no,10:69, 

1923  Development  in  ice  cream  freezing  construction.  Progress  is  registered 
that  makes  for  better  yield  and  a  higher  quality  product.  R.Moeller. 
Ice  Cream  Field, 3 , no . 5 : 62.  (m) 

Ice  cream  equipment ,  its  installation  and  operation.     VsV.V.Fisk.  Milk 
Indus. , London, 3, no. 12: 65.  W 
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Equipment  and  Supplies  -  General  (cont'd) 

1924  Care  of  electric  equipment  in  ice  cream  plants.     Suggestions  on  installa- 

tion, lubrication, cleaning  and  adjustment  to  protect  service,  lee  Cream 
Trade  Jour .20, no .5 : 63.  .  (a) 

International  standard  interchangeable  sanitary  fittings.  R.E. Little. 
Ic e  Cream  Fie Id, 5 , no . 1 : 33 ;  Canad . Dairy  and  Ic e  Cream  Jour. 2 , no .5 : 1 1. 
With  various  omissions , Ice  Cream  Trade  Jour. 20, no .5:77.  (b) 

Reconditioning  the  ice  cream  plant.     L.W.John.     Milk  Mftos^ngevj^p^cnj  , 
no . 2 : a . 

Ice  crusher;  The  freezer;  Viscolizer  or  bomogenizer.  (c) 

Supplvmenfs  achievements  for  the  ice  cream  industry.    A  little  story  how 
letter  3D  works  hard  for  those  three  other  well-known  characters , C ,B 
and  A.    'ice  Cream  Rev.8,no.3:94.  (d) 

1925  Care  of  the  electric  equipment  in  the  ice  cream  plant.  A.W.Moseley. 

M i Ik  Indus . , Lo ndo n, 6, no. 2:91.  ( e ) 

The  manufacture  of  ice  cream  and  .the  equipment  necessary.  A.W.Moseley . 
Milk  Indus. ,Lo ndo n, 5, no .9 :10b.  •  (f) 

Maschinen  zur  Herstellung  von  Eiskrem*    R,Knollenberg.  Ztschr.Rahmeis, 
1:9-10.  Cs) 

Was  ist  beim  3au  einer  Siskremf  abrik  zu  beach  ten?    R.  Kno]  1  enberg. 

Z t  sch  r . Rahme i  s , 1 : 24 .  (h ) 

1925    Abfuilvorrichtungen  fur  Eiskrembecher.     R.Knol  1  pnberg.  Ztschr.Fiskrem, 
2:78-79,  ~  ^ 

Ice  cream  and  e vapor tat ed  milk  industry.     Some  highlight s .principles  and 
elements  as  related  to  equipment.    A.E*  Reynolds.     Pacific  Dairy  Re^- 
30, no. 30:8.  V<" 

Selecting  ice  cream  equipment.    H.L. Lucking.     Cold  Storage  and  Prod. Rev., 


London, 29:439, 537, 


j'reezers 


1907    A.  new  type  of  freezer  Tdisc  continuous].       Ice  Cream  Trade  Jour  .3,  no  .7_:27 


1910  The  brine  freezer.     T Harvey .     Internatl.Conf ec t .  19, no.  10 :B ;  no. 11:37; 

no.  12:45. 

1911  The  difference  in  ice-cream  freezers.-   H.L.Johnson.     C-ood  Housekeeping 

53:97-98.  ...  W 
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Equipment  and  Supplies  -  Freezers  (cont'd) 

1914  Ammonia  ice  cream  freezer.    Milk  Dealer, 4 ,no.3:44,  (a-) 

1915  Ice  cream  experiments*    VI  s.  St  a.  [inn.  Rot  .1914]  Bui. 250;  42.    Abstract  .Expt . 

Sta.Rec.3'3~:382.  ; 

Experiments  with  three  types  of  ice-cream  machines.  (b) 

1919    Ice  cream.    J.D.Frederiksen.     In  his  The  strory  of  milk.    p. 52-68.  New 
York: The  Macmillan  Co. 

Freezers;  Classification  and  formulas.  (c) 

1921  Ice  cream  freezer  selection  includes  one  of  four  choices.    TV. C.Davis. 

Ice  Cream  Rev, 5, no. 2: 54.  ..  .  (&) 

1922  will  you  have  a  largo  or  small  freezer?    [Replies  of  several  manufactur- 

ers to  question.]    Ice  Cream  Rev. 5, no. 11: 66;  no. 12:133.    '  (e) 

1923  Evolution  of  the  ice  cream  freezer.    ^'.E. Cutler.    Internatl . Conf ect .32,  ' 

no. 3:60.   .  (f) 

Ice  cream  freezers  and  ice  cream.  [ Essentials  of  a  good  freezer  and 
good  freezing  practices.]    A.D.Burke.    Ice  Cream  Rev. 7, no. 5: 60.  (g) 

Recent  developments  in  ice  cream  freezing  construction  which  make  for 
tetter  yield  and  a  higher  Quality  of  ice  cream.    R.Moeller.    Ice  Cream 
Rev.6,no.ll:?2.  (*0 

1924  Freezing  without  turning.     [Vacuum  or  automatic  freezer.]    Good  House- 

keeping, 79, no  ,2:  85.  U) 

Some  ice  cream  freezers.   TS]  p.    Natl. assoc. Ice  Indus. E.R.B. 2, Sup.  (j) 


i  a  see  ligneous 

1905  A  convenient  truck.  Solves  the  problem  of  handling  large  tubs  in  awk- 
ward places-  the  right  to  adopt  the  idea  tendered  to  the  trade.  Ice 
Cream  Trade  Jour .1, no .3: 14.  M 

Testing  the  capacity  of  cans.    Over-measure  can  he  detected  only  by  wa- 
ter test-  how  test  should  be  made-  the  effect  on  profits.     Ice  Cream 
Trade  Jour, 1, no. 1:19.  .  W 

1914    A  pilot  light.    L.M.Ecndler .    Rpt .Proc .Natl .Assoc . Ice  Cream  Manfrs .1914: 
83-84;  Ice  Cream  Trade  Jour .10.no .11: 38h;  IT. Y.Frod. Rev. 39:372.  Ab- 
stract .Assoc . Internatl .Froid.Bibliog .?ul . 6: 102 .  :  M 

1919    Glass-lined  equipment.    Hartz  .     Ice  Cream  Rev. 3, no .5: 14.  (n) 

G-lass  lined  steel  equipment.    G.E.G-ray.     Ice  Cream  Rev. 3, no .5: 106 .  (o) 
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Equipment  and  Supplies  -  Miscellaneous  (cont'd) 

1921  Rotating  thermocouple  and  cold  junction.    A  nev;  instrument  designed  for 

temperature  studies  in  the  horizontal  power  ico  cream  machines.  H.F. 
Zoller.     Ice  C  re  an  'Trade  Jour.  17, no. 8 :40."  Abstracts, Chem.Abs. 15:3154; 
Science, 54:58;  Mo  .Bui,  Inform. Ref rig. , Paris, 3: 2275.  (a) 

1922  Glass  lined  ice  cream  hopper.     G.F.Xroha.     Ice  Cream  Rev. 6, no .5 :44,  (b) 

Lifting  the  "burden  in  the  freezer  room.    How  the  simple  floor  truck  can 
be  used  to  save  tine,  labor  and  hard  knocks.     Ice  Cream  Rev.  5,  no.  10 : 92.. 

Recording  instruments  in  the  dairy  and  ice  cream  industries.  C.O.Eagle, 
Jr.     Creamery  and  -Milk  Plant  Mo. 11, no. 5:7 6.  (d) 

1923  Effective  lighting  for  a  modern  ice  cream  plant.  .  H.A.Cook  and  E.L.Syl- 

vester.    Ice  Cream  Trade  Jour. 19, no. 8 :58.  (e) 

Hoppers  proving  great  labor  savers  for  ice  cream  plants.  Centralization 
of  packing  can  filling  from  battery  of  freezers  cuts  handling  cost  25 
to  50  percent.     Ice  Cream  Rev. 6, no .7 : 146.  -  (f) 

1924  Ice  cream  plant  trucking  problems.     An  important  condition  nov:  receiving 

adequate  attention  in  building  considerations.     IT. M. Thomas.  Dairy 
World, 2, nd,8:35,  .  (g) 

The  new  U. S. automat ic  freezing  control  and  recorder.     Ice  Cream  Field, 4, 
no. 5:104.  (h) 

1925  Material-handling  in  ice  cream  plants.    A  problem  that  often  requires  a 

mechanical  solution  and  hovr  it'  is  solved  by  manufacturers  .to  reduce 
labor  costs  and '■"sjpeed  up  operations  at  all  points  in  the  manufacturing 
process.     Ice  Cream  Trade  Jo ur. 21, no .7 :41.  (i) 

Material-handling  in  the  Hydrox  plant.     Chicago  company  installs  automat- 
ic devices, including  extensive  conveying  system, to  replace  manual  labor 
and  speed  up  routine  operations  in  the  manufacture  of  ice  cream.  Ice 
Cream  Trade  Jour. 21, no. 8 :4<0«    Abstract ,Ref rig. Engin. 12 :94.  (j) 

1926  Dampferzeuger  und  Kleindampf kessel.    B.Kuhlig.     Ztschr.Eiskrem,2 : 52-54. 

(k) 

Getting  mere  from  gravity.  Jersey  plant  equipped  to  utilize  natural  force 
to  fullest  degree  in  handling  the  mix-  complete  conveyor  system  connrctr 
filling  department .hardening. rooms  and  loading  platform.     Ice  Cream 


Trade  dour. 22, no. 10:42.        .  \  (1) 

The  gravity  system  of  filling  cans. as  an  aid  to  plant  efficiency.  H.J. 
Ayers.    Rpt.Proc.:Tatl.A_ssoc.  Ice  Cream  iianfrs.  1926:73-74.  (m) 

The  gravity  system  of  filling  cans  as  an  aid  to  plant  efficiency,  C.W. 
Cmur .  Rpt .  Prdc .  Nat  1 .  A  p.  soc.Ice  C  ream  Manf  r  s  .1926: 74-77 .  Abst  rac  t ,  In- 
ternat I.Assoc, Ice  Cream  Manf rs.Abs. 1:75,  (n) 
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1926    Temperaturmessung  in  der  Eiskremf  ab'rik,  "'B.Xuhlig.     Ztschr.2iskrem,2 : 

62-65.  (a) 


Refrigeration 

1905  Brine  freezing  and  storage  systems.'   With  particular  reference  to  the  in- 

ventions of  Mr  ♦Walker  of  the  IXL  Ice  Cream  Co.  Ice  Cream  Trade  Jour.l, 
rioaill.  (b) 

The  relative  cost  of  ice  cream  refrigeration.    A  consideration  of  various 
methods  of  refrigeration, their  cost  and  efficiency, with  special  refer- 
ence to  their  application  in  the  production  and  storage  of  ice  cream. 
J.H.Hart.     Ice  Cream  Trade  Jour.l, no. 12:5;  1906,2 , no . 1 :7 ;  no. 2:16;  no. 3 
11;  no. 4:9;  no. 5:7.  (c) 

1906  The  absorption  system  of  refrigeration.     J.H.Hart.     Ice  Cream  Trade  Jour. 

2 ,  no  .  1 1 : 5 ;  no ,  12  : 17  .  ( d ) 

The  application  of  mechanical  refrigeration  to  ice  cream  manufacture. 
J.H.Hart.     Jour . Franklin  Inst . 162 : 397-403.     Abstract ,Fxot . Sta.Rec. 18 : 
474.  (e) 

•    Mixing  ice  and  salt.     Tv/o  methods  followed  in  the  manufacture  of  ice 
cream  in  commercial  quantities.     C.Larsen.     N. Y. Prod. Rev, 22 :528 ; 
Hoard's  Dairyman,  37 : 694,  (f) 

1907  Artificial  refrigeration  for  the  small  dealer.     Three  months1  test  of  a 

small  plant  for  hardening  and  storing  ice  cream  shows  comparatively 
big  saving-  similar  installation  for  full  duty  would  make  a  better 
showing.     R.L.  Lloyd.     Ice  Cream  Trade  Jour. 3, no . 10 : 15.  (g) 

Carbonic  anhydride  machine  in  ice  creaii  making.     J.H.Hart.     Ice  Cream 
Trade  Jour.3^no.4:ll.  (h) 


The  importance  of  water  supply  where  mechanical  refrigeration  is  util- 
ized.    [Importance  of*  a  cooling  tower.]   J.K.Hart.     Ice  Cream  Trade 
Jour. 3, no. 6:7.  (i) 


Mechanical  refrigeration  in  small  plants.     How  refrigerating  machines 
operate-  advantages  of  mechanical  refrigeration  even  in  small  plants- 
why  dry  storage  rooms  are  preferable  to  brine  storage  tanks-  automatic 
machines  now  to  be  had  for  small  plants-  cost-  of  installation.  C-. 
Bates.     Ice  Cream  Trade  Jour. 3, no. 7 : 14.  (j) 


Speeding  the  compressor  dangerous.     A.  burst ed  fly- wheel  and  wrecked 

plant  liable  to  be  the  result  of  speeding  a  compressor  to  increase  its 

tonnage-builder's  rating  of  compressors  must  be  discounted  by  half  for 

ice  cream  work.     V.R.K,  Greene.     Ice  Cream  Trade  Jour .3,no. 8:9.  (k) 
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Refrigeration  (cont*d) 


1907    V/ells  and  pumps  for  water  supply  in  ice  cream  plants '.utilizing  mechani- 


1908  Compression  plants  for  ice  cream  work.    A  consideration  of  various  da- 

vices  for  reducing  the  falling  off  from  rated. capacity  due  to  the  re- 
duction of  pressure  on  the  suction  side  necessary  to  produce  the  re- 
quired low  temperature.     J.H.Hart.     Ice  Cream  Trade  Jour. 4, no. 1 :7,   (b ) 

Corkboard  insulation  in  its  relation  to  the  manufacture  of  ice  cream. 
H.V/. Prentice ,  Jr.     Rpt.proc .Natl. Assoc. Ice  Cream  Manf rs. 1908: 67- 72; 
Ice  Cream. Trade  Jour, 4, .no. 2: 31.  (c) 

Cost  of  installing  and  operating  a  small  refrigerating  plant.     V.H. Greene. 
Rpt.Proc. Natl. Assoc. Ice  Cream  Manf rs . 1908 ;73-78 ;   Ice  Cream  Trade  Jour. 
4, no. 2:33.  (d) 

Growth  and  present  status  of  the  refrigerating  .industry  in  the  U.S. 
[Manufacture  of  ice  cream.]     S.S.Van  der  Vaart.     1st  Internatl . Cong. 
Ref rig. Indus. .Paris, 1903, 3:338-339.  (e) 

Mechanical  refrigeration  for  soda  fountains.     P.R.McCrary.     Ice  Cream 
Trade  Jour. 4, no. 6: 13.  (f) 

Modern  refrigeration  as  applied  to  the  manufacture  of  ice  cream.  J.7<"is- 
hart.    Rpt.Proc .Natl .Assoc . Ice  Cream  Manf rs .1908 :78-85;  Ice  Cream 
Trade  Jour. 4, no. 2:34.  (g) 

The  operation  of  a  refrigerating  plant.    R.Crane.     Rpt -Proc .Natl. Assoc . 
Ice  Cream  Manf rs ♦ 1908 : 72-73 ;  Ice  Cream  Trade  Jour .4, no .2 :32.  •  (h) 

Refrigeration  for  ice  cream  work.  Thermal  properties  of  ice  creams  and 
ices , specif ic  heat, latent  heat , specif ic  weight, etc.    B.T.U.  removed  per 
gallon  in  free zing, capacity  of  freezing  apparatus.     J.H.Hart.     Ice  and 
Ref rig. 34:98, 193.  .  .  (i) 

Small  absorption  machines  for  ice  cream  work.     P.R.McCrary.     Ice  Cream 
Trade  Jour. 4, no. 3:24.  .  (j) 

1909  The  absorption  system  of  mechanical  refrigeration  for  .ice  cream  work. 


H.Cochran.  Rpt.proc. Nat I.Assoc. Ice  Cream  Manf rs. 1902,8 :28-36 ; 
Cream  Trade  Jour. 5, no. 2:20. 


•Ice 


(k) 


Ice  and  salt  cost  in  ice  cream  factories.    Replies  from  a  number  of  man- 
ufacturers indicate  a  wide  variance  in  these  important  items.  Ice 
Cream  Trade  Jour. 5, no. 6: 18.  (1) 


Ice  machine  made  money  for  a  small  manufacturer.     A  300-gallon  maker 

earned  profit  of  $1000  in  three  months  as  against  old  system  of  ice  and 
salt.     Ice  Cream  Trade  Jour. 5, no . 11 :36„  .  (m) 
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Refrigeration  (cont'd) 

1S09    Insulation  [with  particular  reference  to  its  use  in  ice  cream  making 

plants],  , J. Stone.  Rpt .Proc .Natl. Assoc . Ice  'Cream .Manfrs. 1909 ,9:71-73; 
Ice  Cream  Trade  Jour. 5,no. 12:40.  (a) 

Refrigeration.    K.7v .  Schantz.    Rpt .Proc .Natl. Assoc. Ice  Cream  Manfrs.  1909:9, 
48-52;   Ice  Cream  Trade  Jour  .5, no .  12  :33 .  (b) 

Refrigeration  cost  minimized  by  cheap  power.     Ice  Cream  Trade  Jour. 5, no. 

•    •  7:11...     >  •  •  i:,  r  (c)  j 

Rock  cork  insulation  for  ice  cream  factories.  C. C.Hall.  Rpt .Proc .Natl. 
Assoc. Ice  Cream  Manfrs. 1909 ,8: 83-86;  Ice  Cream  Trade  Jour. 5, no. 2 :39. 

(d) 

1910    Cold  storage  insulation.    J.R.Livezey.     Ice  Cream  Trade  Jour. 6, no. 2 :27 

Mechanical  refrigeration  in  ice  cream  manufacture,    W. E.Graham.  Ice 
Cream  Trade  Jour. 6, no. 2; 36.  (f) 

The  modern  ice  cream  plant.  History  of  some,  early  developments  of  brine 
freezing  and  refrigeration  and  how  the  plan  has  worked  out.  J.R.Live- 
zey.    Ice  Cream.  Trade.  Jour  .6, no  .6:28.  (g) 

1912  Explanation  of  the  flooded  system.     Its  relation  to  mechanically  cooled 

ice  cream  plants  and  Y/hen  it  should  be  adopted.     K.Y.'egemann.  Ice 
Cream  Trade  Jour. 8,. no.  1 :40.  .    • .         ■  (h) 

Ice  cream  refrigeration.    K.W.  Schant"2«    Rpt.Proc  .Natl.  Assoc  .Ice  Cream 
Manfrs.  1912, 11:45-49;  ,Ice  Cream  Trade  Jour. 8, no. 2:46;  N. Y. Prod. Rev. 

33J.838  .  ,/  r.  •  •     /;  (i) 

Mechanical  refrigeration  for  retail  manufacturer.     How  old  method  can  be 
replaced  by  mechanical  refrigeration  in  manufacture  and  storing  of  ice 
cream-  its  practicability  in  small  business-  mechanically  cooled  dip- 
ping rooms.     V.H.Goetz.     Internatl.Confect.21,no.3 :63.    _  (j) 

Refrigerating  system  for  small-ice  cream  factories.     Ice  Cream  Trade  Jour. 
8, no. 1:27.  _  (k) 

Refrigeration.    A  discussion  of  the  economy  of  artificial  refrigeration 
in  small  ice  cream  plants.    N.Y. Prod. Rev. 34:490.  (1) 

1913  Economical  cold.    Big  saving  in  mechanical  refrigeration-  as  to  power. 

F.Mayer.    N.Y  Pro d. Re v. 36 : 394.  (m) 

Mechanical  refrigeration.     L.J. List.    ^Ice  Cream  Trade  Jour. 9 ,no .12 :26 ; 
N.Y. Prod. Rev. 1914, 37:770.  (n) 

A  modern  plant.     Ice  making  in  connection  with  ice  cream.  K.vregemann. 
N.Y. Prod. Rev. 36:354.  (o) 
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Refrigeration  (cont'd) 

1914  Icecream,    H.J.Macintire .     In  his  Mechanical  refrigeration,    p. 249-250. 

New  York: John  Wiley  &  Sons, Inc.  (a) 

Ice  making  in  connection  with  modern  ice  cream  plant.     E.C.Sutton.  Rpt. 
Proc. Natl. Assoc.  Ice  Cream  Manfrs .  1914  : 3.3-36 ;  Ice  Cream  Trade  Jour. 10, 
no. 11: 29.  (b  ) 

Salt  and  ice.     Milk  Dealer ,3, no. 9 :32.  (c) 

1915  Defrosting  of  coils  in  ice  cream  hardening  rooms.    M.R. Carpenter.  Ice, 

16,no.3::30;   Ice  Cream  Trade  Jour  .  11 ,  no  ,4 :29 .  (d) 

1916  Ice  cream  refrigeration  and  cooling  systems.     W.F.Luick.    N. Y. Prod .Rev. 

41:1003.  (e) 

Refrigerating  plant  ef i  iciency.     OT.Schantz.     Ice  Cream  Trade  Jour. 12, 
no. 2:34;  I\T.  Y.  Prod  .Rev  .41 : 816  (f) 

Refrigeration.     T.Kolischer.     Rpt .Froc .Natl. Assoc . Ice  Cream  Manfrs. 1916: 
64-66;  IT.  Y. Prod. Rev.  1917,43:616;  Refr ig.  1917 ,20 ,no  .  3 : 19 .  Abstract, 
Amer .Assoc. Ice  and  Rcf rig. ,Bibliog.Amer . Lit .Ref rig. 1917 :147 .  (g) 

1917  Heat, cold  and  power  in  ice  cream  making.  A  general  consideration  of  the 

extent  to  which  these  factors  enter  in  the  various  factory  operations. 
E.B.Sherburne.     Ice  Cream  Trade  Jour .13, no .4 :27 .    Abstract s, Assoc . In- 
ternatl .Proid,Bibliog.3ul . 8:227;  Amer  .Assoc. Ice  and  Ref rig. ,Bibliog. 
Amer. Lit. Ref rig. 1917:147.  "  (h) 

Ice  and  salt  method  in  practice.     Ice  Cream  Rev. 1, no. 2 : 14.  (i) 

1918  Refrigeration.    T.O.Vilter.     Ice  Cream  Rey.l,no,9 :16.  (j) 

Vhy  the  compressor  loses  capacity  when  operating  on  brine  and  hardening 
room.    H.G. Vencmann.     Ice  Cream  Rev. 1, no. 12:28.  (k) 

1919  Mechanical  refrigeration  for  the  ice  cream  plant.     Ice  Cream  Rev. 3, no .3:54. 

(i) 

New  ideas  in  the  ice  cream  industry.    T.D. Cutler.  Rpt  .proc  .ITatl.  Assoc . 
Ice  Cream  Manf  r s . 19 19 : 34- 37 ;  Ice  Cream  Rev, 3, no .4:16;  Ice  Cream  Trade 
Jour . 15, no . 10:46. 

Cost  deficiencies;  Power  and  refrigeration  saved  by  increasing  con-' 
tents  of  solids  and  swell;  Effect  of  s-iell  on  cooling  effect  of  ice 
cream,  (m) 

Refrigeration  needed  in  an  ice  cream  plant.     J.Kilien.     Ice  Cream  Trade 
Jour. 15, no. 2:55:     Ice  Cream  Rev, 2, no. 9:51.     Abstract , Amer. Assoc . Ice  and 
Ref rig. ,5ibliog. Amer. Lit .Ref rig. 1913 :97 .  .  (n) 
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Refrigeration  (cont'd) 

1920  The  cost  of  mechanical  refrigeration.     J. M. Speed.     Ice  Cream  Trade  Jour. 

16, no. 5:45.  (a) 

Power  and  refrigeration  for  model  ice  cream  and  dairy  plant.     Power, 51: 
762;  Refrig.26.no. 4:26.  "  (b) 

Refrigeration  by  automatic  brine  circulation  applied  to  ice  cream  deliv- 
ery trucks.     Ice  Cream  Rev . 3 , no . 9 : 34 .  (c) 

Refrigeration  for  ice  cream  manufacture.     G-.E.Kloss.     Ice  and  Refrig.58: 
22-23.    Abstract ,Amer. Assoc. Ice  and  Ref rig. ,Bibliog. Amer. Lit .Ref rig. 
1920:34.  '  (d) 

Refrigeration  in  ice  cream  manufacture.       Statistical  data  for  years 
1909,1911,1914  and  1919,       In  Ice  and  refrigeration  blue  book  and  buy- 
ers' guide,  1920.     p. 449-450.     Chicago  :Hickersoh  and  Collins  Co.  (e) 

Refrigeration  study  course-  XIX.     Applications  of  refrigeration.    [  Ice 
cream  making.]    H.  J.Mac int ire .     Power, 52  :943.  (f) 

Two  stage  compression  for  your  temperature.    H. Sloan.     Ice  Cream  Rev»3, 
no. 10:22.  (g) 

1921  The  cost  of  manufacturing  artificial  ice.     Ice  requirements  for  the  aver- 

age ice  cream  plant  and  other  factors  of  refrigeration  discussed.  J.M.' 
Speed.     Ice  Cream  Trade  Jour. 17, no, 5 {71.        .  (h) 

Refrigeration  for  ice  cream  factories.     J. G.Hammerschlag.  Ice  Cream  Rev. 
4,iio.9:10;  no.  10: 84;  Ice  Cream  Trade  Jour .  17, no4 :43 :  Creamery  and  Milk 
riant  Mo .  10 ,  no  .5  :54 ;  N.  Y. Prod. Rev, 52  :222  ;  Ref  rig.7/orld,56,no  .7  : 15-18  . 
Abstract ,  Amer  .Assoc .  Ice  and  Ref  rig.  ,BiMiog.  Amer .  Lit  .Ref  rig.  1921 :109 . 

(i) 

why  the  compressor  loses  capacity  when  operating  on  brine  and  hardening 
rcom.     Ice  Cream  Rev. 5, no .3: 20.  (j) 

1922  Dry  storage  system  without  mechanical  aid.    H.G-.Swink.     Ice  Cream  Field, 

1, no. 3:65.  (k) 

Ice  cream  making.  H. J.Mac int ire.  In  his  The  principles  of  mechanical 
refrigeration,    p. 240-242.    New  York: McGraw-Hill  Book  Co. „ Inc? -  (1) 

Importance  of  progress  in  applied  refrigeration.     Net  results  from  per- 
formance of  a  refrigerating  plant  must  be  measured  by  power  required 
to  produce  a  ton  of  refrigeration.     J.C.Corbin.     Ice  Cream  Trade  Jour. 
18, no. 6:63;  Ice  Cream  Rev. 6, no. 3 : 86.  (^) 

Increasing  efficiency  through  better  ice  storage.    Opportunity  to  effect, 
large  savings  open  to  manufacturer  who  makes  the  most  of  his  ice  de- 
partment.   S.C.Culliton.     Ice  Cream  Trade  Jour . 18, no . 12 :63.  (n) 
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Refrigeration  (contTd) 

1922  Small  refrigerating  machinery  and  its  application  to  the  ice  cream  in- 

dustry ,     F.B.Riley.     Ice  Cream  Rev. 6, no. 2:36.  (a) 

Temperatures  in  water  cooling  tower.    Ammonia  compressor  should  balance 
with  pump  delivery  and  cooling  towers.     M.H. Grace.     Ice  Cream  Field, 2, 
no. 1:60.  (b) 

1923  The  corrosion  of  metals  by  refrigeration  brine.    E.P.Poste  and  M.Donauer 

Ice  Cream  Rev  .-7, no. 1:52;  Canad. Dairy  and  Ice  Cream  Jour. 1, no. 1:20.  (c) 

Ice-cream  and  refrigeration  [including  historical  notes].  A.Pompa.  Ice 
and  Cold  Storage , London, 26 : 1 10.  Abstract , Mo .Bui . Inform. Ref rig. , Par is , 
4:3475.  (d) 

Ice  cream  plant  refrigeration.  G-.BraUngart .  •  Ice  Cream  Field, 2, no. 6: 84. 
"With  slight  omission, Ice  Cream  Trade  Jour. 19, no. 3: 59.  (e) 

Ice  cream  refrigeration.     Modern  methods  have  lessened  labor  and  added 
vastly  to  efficiency.     R.C.Hudson.    N; Y;Prod*Rev. 56:400,  (f) 

The  modern  ice  cream  plant  of  today.     G-.3f.Bein,     Ice  Cream  Rev, 6, no.  10: 
110;  Ice  Cream  FieId,5,no.2:74.  .     :   .  (g) 

Refrigeration  facts  pertinent  to  ice  cream.     Ammonia  as  a  refrigerant 

and  the  cycle  of  operation  discussed  in  presentation  of  the  A.B.C.of 
•    refrigeration.     H. G-. Venemann.     Ice  Cream  Trade  Jour. 19, no. 5:59.  (h) 

Refrigeration  for  ice-cream  making.  '  W.W*Fiski    Milk  Indus. , London, 3, 
no. 9:65.  .  (i) 

Refrigeration  for  the  ice.  cream  plant .     G.Braungart.     Ice  Cream  Rev. 6, 
no. 9: 100.  .  (j) 

1924  The  chemical  treatment  of  refrigeration  brines  to  prevent  corrosion. 

E.P.Poste.     Dairy  V,  or  Id,  3,  no.  7:41;'  Ice  Cream  Rev.  1925, 8,  no.  7: 68;  Ice 
Cream  Field, 1925, 5, no. 3:10.  (k) 

Dairy  refrigeration.    F.B.Fulme'r.     Ice  Cream  Rev. 8, no. 1:16;  no. 3: 42; 
no. 4:52.  (l) 

Dairy  refrigeration.  Terms  commonly  used  in  study  of  mechanical  refrig- 
eration.    F.B.Fulmer.     Ice  Cream  Rev. 8, no. 2:184.  (m) 

Hot?  refrigeration  keeps  step  with  a  plant's  growth.     Describes  equipment 
changes  necessary  in  development  of  ice  cream  factory  doubling  its  ca- 
pacity in  twelve  years.     H. C.Lamy.     Ice  Cream  Trade  Jour. 20, no. 7:59. 
ffith  slight  .additions, and  illus    Ref rig. Bngin. 11:147.  (n) 


34 


FACTORY 


Refrigeration  (cont'd) 

1924  Measuring  the  refrigeration  used  in  making  ice  cream.     Valuable  facts 

brought  forth  in  calorimetric  study  on  freezing  and  hardening  ice 
cream  showing  thermal  exchange  in  these  processes.     H.F.Zoller.  Ice 
Cream  Trade  Jour , 20, no. 6: 53 ;  Ice  and  Refrig. 67:30;  Refrig. Engin. 11 : 66. 
Ab  s tract  s , Chem.Ab  s . 18 : 2393 ;  Mo . Bui . Inform. Refrig . , Par  is , 6 : 5089 , 5440 ; 
Z  t  s  chr .  G-e  s  am .  KS1 1  e-Indus  .51:128.  (a) 

Mechanical  refrigeration  as  applied  to  the  preservation  of  ice  cream. 
F*E»Dennison.     Rpt .Proc.Uatl.Assdc.Ice  Cream  Manfrs. 1924:45-47;  Ice 
Cream  Rev. 1925,8, no. 6:54;  Ice  Cream  Field, 1925, 7,no. 6:22.  Abstract, 
Mo. Bui. -Inform. Refrig.  , Paris ,  6 : 5789.  (b) 

Refrigeration  a  science  and  factory's  chief  problem.    P.R.Hospe.  Ice 
Cream  Field, 5, no. 1:9.  (c) 

Side  lights  on  refrigerated  service.     F.B.Riley.     Rpt. Proc. Natl. Assoc, 
Ice  Cream  Manfrs. 1924: 49-53;  Ice  Cream  Trade  Jour. 20, no. 12; 77;  Ice 
Cream  Field, 1925, 6, no. 6;14,  (d) 

To  refrigerate  or  not  to  refrigerate.     F.B.Riley.     Ice  Cream  Field, 5, 
no.2;42.  (e) 

Treating  refrigerating  brines  to  prevent  corrosion.    Experiments  with 
different  calcium  and  sodium  chloride  solutions  demonstrate  practical 
methods  for  producing  and  maintaining  alkalinity,    E.P.Poste.  Ice 
Cream  Trade  Jour. 20, no.  12: 87;  Dairy  Prod. Ivldsg. 1925, 4,no. 3:18;  Ice 
Cream  Field, 1925, 6, no. 3: 10;  Ice  Cream  Rev. 1925, 8, no. 7:68.  (f) 

1925  The  best  results  from  the  ice  machine.     Improved  refrigeration  an  import- 

ant factor  in  ice  cream  industry's  development  with  a  major  machine, 
HtP.Hospe.     Ice  Cream  Rev. 8, no. 7: 162.  (g) 

The  burning  question-  refrigeration.     Ice  Cream  Rev. 8 , no . 6 : 52.  Abstract, 
Mo. Bui, Inform. Refrig. , Par is , 6:5788.  (h) 

Der  KSltebedarf  von  Rahmeisanlagen.     Tf.Pohlmann.     Ztschr .Rahmeis , 1 : 7-8. 
Abstract ,Milchw. Zentbl.54: 21 .  (i) 

Manufacture  of .ice  cream.     F.B.Fulmer.     Ice  and  Refrig. 68:429-430,511-513. 
7,'ith  omission  of  chart,  Ztschr  .Rahmeis,  1:25-27;  Milch-Indus .  8: 58-61 , 
Sections  on  freezing, chart , and  power , Refrig, Y7or Id, 60, no. 8 : 21-23 .  Sec- 
tions on  freezing  and  chart, Ice  and  Cold  Storage , London, 28: 218-220. 

Historical  data;  Ice  cream  as  food;   Composition;  Freezing  point; 
Freezing  process;  Time -temperature -swell  chart;  Power.  (j) 

Mechanical  refrigeration  is  becoming  important  factor  in  ice  cream  in- 
dustry.   E.Benk.     Ice  Cream  Rev. 8, no. 6:10.    Abstract , Mo. Bui. Inform. 
Refrig. , Paris , 6 : 5787.  (k) 


Refrigeration  in  ice  cream  making.    A.lV.Moseley.     Milk  Indus ., London, 
5, no. 10:99.  (1) 
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Ref rigeration  (cent 1 d) 

1926    Betr'iebstcchnische  .Massnc.hiT.cn  an  einar  ICalteanlage.     r.Pohlmann .  Ztschr. 
Eiskr  em,  2:18-19.  (a) 

How  should  you  equip  your  ice  cream  plant  to  meet  its  refrigeration  re- 
quirement?   J.F.Raether t     Ice  Cream  Trade  Jour. 22, no. 5:60;  Canad. Dairy 
and  Ice  Cream  Jour- .  5 ,  no.  7: 24 ;  no.  8:24.  (*b) 

The  need  for  power  refrigeration  for  ice  cream.     H.L. Lucking.     Cold  Stor- 
age and  Proc1  .Rev.  , London, 29: 315.  (c) 

Refrigeration  for  ice  cream  making.     W.H.Motz.     In  his  Principles  of 
refrigeration,    p. 338-342.     Chicago :Ui eke r son  &  Collins  Co.  (d) 

Refrigeration  requirements  for  ice  cream,     power  Plant  Sngin. 30:552.  (e) 

A  study  of  ice  cream  refrigeration."   Faturers  method  of  making  ice  is 
aim  of  refrigerating  engineers;  a  discussion  o.f  latent  heat.  W.F. 
Schaphorst.     Ice  Cream  Field,9,no.2;32.  (f) 

A  study  of  ice  cream  refrigeration.     Some  results  of  experiments  conduct- 
ed by  an  expert  on  the  two  subjects  of  ice  cream  making  and  refrigera- 
tion.    W.  IP. Schaphorst .     Ice  Cream- Field,  10, no .2 : 67.  (g) 

A  study  of  ice  cream  refrigeration.     [Why  ammonia  cools , freezes  water, or 
refrigerates.]    W.3P. Schaphorst.     Ice  Cream  Field, 9 , no .4:24,  (h) 

The  technical  side  of  ice  cream  manufacture.     A  study  of  the  mechanical 
details  that  are  often  overlooked-  greater  care  and  attention  to  these 
details  may  be  solution  to  operating  losses.     B.D.Panton.     Ice  Cream 
Field, 9, no, 3: 12;  Ice  and  Refrig. 70:321 . 

The  freezer;  Freezing  time;  Freezing  process;  Aging;  Power;  Harden- 
ing room  temperatures;  Revolving  cabinet s;  Insulating  hardening  room; 
Compressors;.  Ammonia  condenser  losses;  Brine  pumps.  (i) 


I-  ower 

1905  Economy  of  the  gas  engine.  Comparison  of  cost  of  power  sho^s  wide  mar- 
gin in  favor  of  the  gas  engine,  A.HcBougal.  Ice  Cream  Trade  Jour. I, 
no. 1:18.  (j) 

Electric  motor  or  gas  engine:  a  comparison.    Economy  of  power  and  space, 
cleanliness  and  absence  of  noise  are  points  in  favor  of  electrical 
transmission.    A.A.Framtlin .     Ice  Cream  Trade  Jour . 1 , no ,2 : 12 .  (k) 

190S    Electricity  in  ice  cream  manufacture.     Conditions  under  "'hich  electrical 
power  can  be  utilized  economically-  explanation  of  the  systems  in  gen- 
eral use  and  their  relations  to  mechanical  power-  meaning  of  different 
technical  terms  and  phrases.     J.K.Hart .     Ice  Cream  Trade  Jour. 2, no. 8: 
5;  no. 9:10;  no. 10:12.  (1) 
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1906  The  choice  of  power  for  ice  cream  manufacture,    A  consideration  of 

various  types  of  power  producers, .their  relative  cost  and  efficiency 
under  conditions  obtaining  in  ice  cream  factories.    J.H.Hart.  Ice 
Cream  Trade  J  our . 2 , no . 6 : 7 1  no « 7 : 5 ,  ( a) 

1907  Boilers  in  ice  cream  factories.     J.H.Hart.     Ice  Cream  Trade  Jour. 3, no. 

9:7.  (b) 

Gas  engines' in  ice  cream  work-  I.     J.F.Hart.     Ice  Cream  Trade  Jour. 3, no. 
1:13.  (c) 

1909    Gasoline  power  for  small  ice  cream  factories.     Ice  Cream  Trade  Jour. 5, 

no<6:23~.  '.  (d) 

1911    The  cost  of  operation.   '  K.W. Schantz.     Ice  Cream  Trade  Jour . 7, no . 12:32; 

iT.Y.Frod..Rev.l912,33:5I6.  (e) 

1913  As  to  gas  power.    Arguments  in  its  favor  compared  to  steam  in  ice  cream 

factory  use.     N.Y. Prod. Rev, 36:1100.  (f) 

Boiler  plant  economies.    2-.0rms.by.     Ice  Cream  Trade  Jour  .9, no.  8:31,  (g) 

Fuel  and  factory  economy.     This  is  one  of  the  most  important  subjects 
that  the  ice  cream  manufacturer  can  take  up  for  investigation.    J. A, 
Kerley.     Ice  Cream  Trade  J our. 9, no. 1:36. '  (h) 

1914  Apparent  power  paradox  in  making  ice  cream.    Energy  consumption  per  gal- 

lon fifty  per  cent  greater  in  August  than  in  May  on  increased  output. 
T.D. Cutler.     Ice  Cream  Trade  Jour , 10, no. 3: 29.  (i) 

1916  The  power  problem  in  the  ice  cream  factory,     A  general  survey  of  the 

field  of  -prime  movers  with  some  elementary  considerations.  E.B.Sher- 
burne.    Ice  Cream  Trade  Jour . 12, no . 9 : 23;  no. 11: 21.  (j) 

1917  Heat, cold  and  power  in  ice  cream  making.     A  general  consideration  of  the 

extent  to  v/hich  these  factors  enter  in  the  various  factory  operations. 
S.B.Sherburne.     Ice  Cream  Trade  Jour .13, no. 4: 27.    Abstracts, Assoc. 
Internatl . Froid,Bibliog.3ul.  8:227;  Amer.  Assoc. Ice  and  Pefrig. ,Bibliog. 
Amer .Lit. Ref r ig . 1917:147 .  (k) 

1918  The  gas  producer  in  the  ice  cream  plant.    A  device  which  will  generate  a 

fuel  suitable  for  use  in  an  ordinary  internal  combustion  engine.  Ice  . 
Cream  Trade  Jour  .14,  r.o.  4i 27.  (1) 

1919  Gasoline  as  a  factor  in  ice  cream  making.     J.C.Miller.     Ice  Cream  Trade 

Jour. 15, no. 2:47.  •  (m) 
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1919  New  ideas  in  the  ice  cream  industry.    3J.lL  Cutler.    Rpt  .?roc. rati. Assoc. 

Ice  Cream  Manfrs. 1919: 34-37;  Ice  Cream  Rev. 3, no. 4: 16;  Tee  Cream  Trade 
Jour . 15 ,no , 10 : 46 . 

Cost  deficiencies;  Power  and  refrigeration  saved  by  increasing  con- 
tents of  solids  and  swell';  Effect  of  swell  on  coding  effect  of  ice 
cream.  (a) 

1920  Power  and  refrigeration  for'model  ice  cream  and  dairy  plant.    Power, 51: 

752;  Ref rig. 26, no. 4: 25.  .  (b) 

1923  Electrical  power  for  ice  cream  factories.     How  different  types  of  motors 

are  used  in  plants  and  what  to  consider  when  installing  generating 
machinery.     J.S.Giobs.     Ice  Cream  Trade  Jour .19, no. 9 : 71.  .  (c) 

Power  consumption  during  freezing  process.     F.B.Fulmer.     Ice  Cream  Rev. 7, 

■  no.3A:74;  no. 5: 142.  .  (d) 

1924  Electrically  operated  ice  cream  plants.     F.S.FuImer,     Ice  Cream  Rev. 7, 

■  no.lC:28.  "  '  (e) 

Power  consumption.     Question  of  speed  of  ice  cream  freezer  is  a  vital 
matter.    F.E.Fulmer.     Ice  Cream  Rev. 7, no. 8:108.  (f) 

1925  The  economical  use  of  electric  power.     Selection  of  proper  size  motors, 

skillful  handling  of  starting  load  and  study  of  freezer  data  emphasiz- 
ed in  discussion  of  the  ice  cream  plant's  power  problem.  C.D.Turnbow 
and  A.T.7.Farrail .     Ice  Cream  Trade  Jour  .  21 , no.  5 :  75.     With  omissions  and 
variations ,  Ice  Cream  Rev,  8, no.  10:58--  (g) 

Oil  engine  power  for  ice  cream  plants.     Some  of  the  reasons 'why  this 
orime  mover  is  adaptable  to  the  factory  manufacturing  ice  cream  and  a 
discussion  of  the  factors  governing  its  installation, operation  and 
maintenance.    A.S.Park.     Ice  Cream  Trade  Jour,21,no#5:51.  (h) 

Oil  power  reduces  costs  in  ice  cream  plant.     Use  of  an  oil  engine  as  main 
source  of  primary  power  with  central  station  supply  as  supplementary 
proves  economical.    Power  Plant  Engin.29:399.  (i) 

Saving  money  in  the  manufacture  of  ice  cream.     Substantial  economies  made 
possible  by  employing  an  oil  engine  as  a  primary  source  of  power.  K. 
"Vegemarm.     Ice  Cream  Field, 6, no. 6:41;  Compressed  Air  Mag. 30:1188-1192. 

(j) 

1926  Uber  Ahtriebsmaschinen  fur  Kalteaniagen.     W.Pohlmann.     Zt schr .Eiskrem, 2: 

101-104.  (k) 
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1878    The  penny  ice  trade.     [Description  of  making  ices  in  the  Italian  quarters 
London.]    Lancet , 1878,2:264* 255.  (a) 

1893    The  sale  of  ice-creams  [in  Glasgow,     Important  decision  concerning  sani- 
tation.    Edit.]    Lancet,  1893,2;  1011..  (b) 

1900    Parliamentary  powers  for  the  sanitary  supervision  and  control  of  ice- 

cr  e  am  rnanuf  ac  tur  e «    S .  P  ,  Man t  y .     Jour . San  i  t . In  s  t . 20 : 5  82-5  8  7 .  ( c ) 

1908  Sanitary  supervision  of  ice  cream  factories.    E.G-.Eckert.     Ice  Cream" 

Trade  Jour ,4, no . 12 j 13,  (d) 

1909  Cleanliness  in  the  ice  cream  factory,     A  few  hints  that  should  be  incor- 

porated in  the  rules.     Ice  Cream  Trade  J our. 5, no.  12 .-60.  (e) 

Sanitation  in  the- ice  cream  factory.    R.W.Dunlap,     Rot .Proc.Natl, Assoc. 
Ice  Cream  Manfrs. 1909, 9: 44-46;  Ice  Cream  Trade  J our. 5, no. 12:31.  (f) 

1910  Ice  cream  factories  [inspection].     N. Dak. St a. Spec. Bui. 28: 249-250.  Ab- 

stract, Expt.Sta,Rec.  24: 667,  .  (g) 

1911  Ire  cream  sanitation.     J.Gordon.    N. Y. Prod. Rev. 33:356;  Ice  Cream  Trade 

Jour. 7, no. 12:34;  Milk  Dealer, 1912, 1 , no .5:18.  (h) 

Ice  cream  sanitation.     I— VIII.     J. Cordon.     Ice  Cream  Trade  Jour, 7, no. 8: 
21;  no. 9:15;  no, 10:20;  no. 11:26;  no, 12:46;  1912, 8,no.l :32;  no. 3:46; 
no .4 :46 . 

1 , Bacteriology ;  2, Clean  milk  supply;  3  &  4. Transportation, preserva- 
tion and  storage  of  milk, ere  am, and  condensed  milk;  5,  Arrangement  of 
appliances  of  factory;  6, Clean  employees;  Care  of  materials;  Methods 
to  be  used  in  making  the  product;  7,Daily  cleaning  of  factory;  8, Trans- 
mission of  poisons  and  diseases.  (i) 

The  manufacture  of  sanitary  ice  cream.     J. Cordon.     Ice  Cream  Trade  Jour. 
7, no. 3:28.  (j) 

[Sanitary  conditions  in  ice  cream  factories.]    L.C.Moore.     Ice  Cream 
Trade  Jour . 7, no. 2: 33.  (k) 

1912  Food  sanitation  as  applied  to  ice  cream  manufacturing.     F.T.Aschman.  Ice 

Cream  Trade  Jour. 8,no. 11:37;  W.Y. Prod. Rev. 1913,36:26,  (1) 

Hygienic  ice-cream  factories .     T.S.Higgins.     Jour .Roy. Sanit. Inst. 33: 
360-367.  •  (m) 

Ice  cream  from  a  city  chemist's  view,    N.C. Hammer.    Rpt.Proc. Natl .Assoc. 
Ice  Cream  Manfrs . 1912, 12: 35-37;  Ice  Cream  Trade  Jour . 8, no . 12:30, 
Sanitary  milk  supply  and  factory  necessary  for  prevention  of  ice 


cream  poisoning. 


(n) 
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1912  Ice  cream  sanitation.     J. Gordon.     Rpt .proc, Natl. Assoc. Ice  Cream  Manfrs. 

1912,11:15-21;  Ice  Cream  Trade  Jour .8, no. 2:26;  N.Y.Prod.Rev.33 : 752.  . 

(a) 

Sanitation  in  making  ice  cream.    A  few  suggestions  for  cleanly  methods 
in  the  work  room  and  store.     How  to  make  special  ice  creams  from  stock 
cream.    A  smoother  chocolate  cream.     Making  flavored  ices .homogenized 
cream.     C.H.Lewis.     Internatl. Coniect .22, no. 4:49.  •  (b) 

1913  Care  of  cream  and  milk  supply  for  ice  cream.     The  creamery  the  important 

link  between  the  farm  and  the  ice  cream  factory, and  sanitation  here  is 
highly  important.     J* Gordon.     Ice  Cream  Trade  Jour. 9, no. 10:36.  (c) 

Ice  cream.    B.L.Purcell.     Va. Dairy  and  Food  IDiv.Bul.30: 9-11.  -  Abstract, 
Expt.Sta.Rec.29-.766.   .  (d) 

The  ice  cream  manufacturer  and  the  law.     W.J. Carlin.     Ice  Cream  Trade 
Jour. 9, no. 12: 39.  .  (e) 

Sanitary  code  of  the  association  of  ice  cream  manufacturers  of  New  York 
State.    Adopted  by  the  association  at  its  sixth  annual  meeting, held  in 
Syracuse, Dec. 9, 1913.     Ice  Cream  Trade  Jour .9, no. 12:44;  N. Y. Prod. Rev. 
37:418.  (f) 

Sanitation.     J. B. Newman.     Rpt .Proc. Natl .Assoc. Ice  Cream  Manfrs . 1913: 38- 
43;  Ice  Cream  Trade  Jour. 9, no. 11:30,  (g) 

Start  the  season  with  a  clean  factory.    Adopt  an  economical  and  sanitary 
system  and.  then  insist  that  rules  Eire  carried  out  to  the  letter.  Ice 
Cream  Trade  Jour .9, no. 4: 39.  (h) 

1914  Ice  cream.     W. S .Matthews .     lop.     111. State  Food  Comn.Bul.28,  Abstracts, 

Expt . Sta.Rec.32:253;  Assoc.  Internatl.FroidfBibliog,I3ul.6:198. 

Standard;  Label;  Raw  material;  Finding  the  percentage  of  milk  fat; 
Calculation;  Tentative  Bab cock  method  for  fat;  Factory;  Cleanliness; 
Cleaning;  Proprietor  and  employes';  Serving;  Sanitary  food  law.  .(i) 

Ice  cream  factory  inspection.     [Fixed  standards  for  ice  cream.]  G-.W. 
McGuire.    N.J. State  Bd, Health, Ann. Rpt .1913=  ,£7:207,224-227.  Abstract, 
Expt .Sta.Rec. 32:254.  (j) 

Ice  cream  sanitation.     J, Cordon.    N.Y. Prod. Rev. 39:523;  Ice  Cream  Trade 
Jour. 1915, 11, no. 1:24;  Milk  Dealer ,1915, 4, no. 7:34;  Butter , Cheese  &  Egg 
Jour. 1915, 6, no. 6:52.  (k) 

Ice  cream  soda  and  soft  drinks.     W.S.Matthews.     12  p.     111. State  Food 
Comn.Bul.32.    Abstract , Expt. Sta.Rec. 32:356.  (1) 
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Sanitation,  Inspect  ion  and  "Scoring  (cont'd) 

1914    Sanitary  code  for  ice  cream  manufactories  [adopted  by  the  agricultural 

commission  of  "Ohio , Mar . 6 , 1914] .     4  p.     Ohio  Agr . Comn. Bur . Dairies ;  Ohio 
Dairy  and  Food  Lept .Ann. Ept . 1914, 29 : 12-13 ;   Ice  Cream  Trade  Jour. 10, no. 
2:33;  Chicago  Dairy  Prod. 20, no . 44 : 15 ;  IT . Y . Prod . Rev . 3? : 9 78 ;  Milk  Dealer, 
3, no.  8:27;  Butter  ,  Cheese  &  Egg  Jour  .  5 , no .  14*.  12 ;  Internatl .  Conf  ect .  1915, 
24, no. 12:72.    Abstract , Exp b . Sea, Rec, 33 : 81 , 662 .  (a) 

1916  Sanitation  in  ice  cream  making.     L. P. Brown.     Rpt.Proc. Natl. Assoc. Ice 

Cream  Manf rs . 1916 :33-35 ;  Internatl. Confect. 25, no. 11:71.  (b) 

1917  Sanitation  in  the  ice  cream  plant.     W.B.Barney.     Creamery  and  Milk  Plant 

Mo, 5, no. 6:43.  (c) 

1918  Keep  the  plant  clean.     L.O.Thayer.     Ice  Cream  Rev. 2, no . 1 : 14,  (d) 

Sanitation  in  ice  cream  manufacture.     D. Klein.     Ice  Cream  Rev, 1, no, 10:16; 
Creamery  and  Milk  Plant  Mo. 7, no. 3: 46.  (e) 

1919  Advantages  of  ice  cream  factory  scoring.     K.F. Barnard.     Rpt .Proc .Natl . 

Assoc. Ice  Cream  Manf rs . 1919 : 56-58 ;  Ice  Cream  Trade  Jour . 1920, 16, no . 1 : 
50.     With  slight  additions , Ice  Cream  Rev. 1919, 3, no. 4:32.  (f) 

Ice  cream  from  an  army  officer's  standpoint.     Sanitation  more  important 
than  fat  content  but  latter  should  be  known.     I , L.McGlasson,  Ice 
Cream  Trade  Jour .15, no. 3: 57.     With  slight  omissions , Creamery  and  Milk 
Plant  Mo. 8, no. 1:44.  (g) 

A  score  card  for  city  ice  cream  plants.     F.W.Fabian.     With  omission  of 
part  of  score  card, Jour, Dairy  Sci .2: 515-518;  Creamery  and  Milk  Plant 
Mo. 1920, 9, no. 3:46.     With  complete  score  card, Jour , Dairy  Sci . 1920, 3:230- 
235;  Ice  Cream  Trade  Jour .1921, 17, no. 4:53.     Abstract s,Expt,Sta.Rec, 44: 
75;  Abs .Bact .4:124;  Internatl. Assoc. Ice  Cream  Manfrs.Abs. 1:113.  (h) 

1920  The  new  era  in  ice  cream  sanitation.     Sanitation  through  pasteurization 

not  only  protects  the  manufacturer  from  wastes  in  the  plant  but  adso 
increases  public  confidence  in  his  product.     F.W.Fabian.     Ice  Cream 
Trade  Jour . 16, no. 7: 65.  (i) 

Supervision  of  the  manufacture  of  ice  cream  in  17 ew  Jersey.  G.W.McGuire. 
!\T. J. Dept. Health, Pub. Health  Hews ,5:312-317;  Ice  Cream  Rev. 4, no. 3:34. 

(j) 

1921  [Reoort  on  investigation  of  ice  cream  factories  in  New  Jersey.]  G-.W. 

Mc  Gui  r  e .     N . J , Dep  t . He  a 1 1  h , i  9 20 , 43 : 1 1 5- 1 1 9 . '   Edit. , Brit.  Me  d . J our .1921: 
536-537.    Abs tracts, Off. Internatl. Hyg. Pub. Bui. Mens. , Paris , 13:1269;  Mo. 
Bul.Inform.Refrig. , Paris, 3:1901.  (k) 

1922  Reducing  harmful  bacteria  in  ice  cream.     Manf acturers  should  insist  that 

proper  care  be  exercised  in  the  dairy.     Ice  Cream  Field, 1 , no. 4:26. 

(i) 
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Sanitation, Inspection  and  Scoring  (cont'd) 

1922  Sanitary  considerations  of  ice  cream.     The  rapid  development  of  the  in- 

dustry has  introduced  numerous  problems, many  of  which  are  "bacteriologi- 
cal in  nature.     H. G. Palmer .     Ice  Cream  Trade  Jour . 18, no. 4: 53.  With 
slight  omissions , Ice  Cream  Field, 1, no .2: 76;  Creamery  and  Milk  Plant  Mo. 
11, no. 5:69;  Rev. Gen. Fro id,  1925,6:305.    Abstracts ,Abs .Bact . 7:317;  Ho. 
Bui . Inform. Re frig . , Par  is , 4 : 3009 ;  3ul . Soc . Sci . Hyg . Aliment . 14 : 324 . 

Materials  used;  Outside  contamination;  Influence  of  freezing, harden- 
ing and  holding  on  "bacterial  count;  Manufacture  of  low  count  ice  cream. 

(a) 

Sense  and  the  sanitary  control  of  ice  cream.     J.O.Jordan.     Ice  Cream 
Trade  Jour. 18, no. 6: 53;  no. 7:65;  Creamery  and  Milk  Flant  Mo. 11 , no. 7:63. 
Abstract ,Abs .Bact . 8:317.  (b) 

1923  Cleanliness  in  the  ice  cream  plant .     T.S.Blair.     Ice  Cream  Rev. 7, no .4: 

96.  (c) 

1924  Ice  cream  factory  from  inspector Ts  viewpoint.     H.D.Lucas.     Ice  Cream 

Field, 4, no. 4:34.  (d) 

Sanitation  and  cleanliness.     C.C.Totman.     Ice  Cream  Field, 5, no. 4: 66.  (e) 

Technical  cleanliness.     L.A.Williams .     Ice  Cream  Rev. 7, no . 12: 60;  Ice 
Cream  Field, 1925, 6, no. 4:10.  (f) 

What  the  inspector  looks  for  in  an  ice  cream  factory.    A.  I .  G-oehr ig. 
Dairy  World, 2, no. 9: 23.  (g) 

1925  Cleaning-  an  important  plant  problem.     T.S.Blair.     Ice  Cream  Trade  Jour. 

21, no. 10: 41.  (h) 

Creating  human  interest  in  ice  cream  through  women.     Does  the  public 
realize  and  appreciate  necessity  of  knowing  how, where  and  under  what 
scientific  and  sanitary  methods  ice  ere am- "A  pure  Food"-  is  manufactur- 
ed.   A.A.Comey.     Ice  Cream  Rev. 8, nc.  3:32;  Ice  Cream  Field, 6, no. 5:12. 

(i) 

Gaining  public  confidence  explained..     Manufacturers  can  show  health 
officers  their  business  is  clean, get  their  endorsement  and  then  adver- 
tise "The  Perfect  Food".     H.N.Bundesen.     Ice  Cream  Rev. 9, no. 4:86. 

(J) 

The  sanitary  control  of  plant  and  product.     C.H.Kimberly.     Rpt  .Proc.Natl. 
Assoc. Ice  Cream  Manffs. 1925: 143-147;  Ice  Cream  Trade  Jour. 21, no. 12: 62. 
With  various  omissions, Cold  Storage  and  Pr od. Rev. , London, 1926,29 : 94. 
Abstract  p Ma  .Bui. Inform. Refrig. , Paris , 7: 6357.  (k) 

1926  Bacteriological  studies  of  ice  cream.     7.ans.  Sta.Eien. Rpt ,  1925-26: 102- 

103.     Abstract, Expt . Sta.Rec. 56: 873. 

Methods  of  sanitary  control;  Pin  point  colony  problem.  (1) 

Hygienische  Speiseeisf abrikat ion.  .  Zt schr . Eiskrem', 2 : 147.  (to) 


42 


FACTORY 

Sanitation, Inspection  and  Scoring  (cont'd) 


1926    Reinlichke.it  in  der  Eiskremf abrik.    B.Lichtenberger ,     Ztschr .Eiskrem,2 • 
13-14.  (a) 

Report  of  committee  on  sanitary  control  of  ice  cream.     R.E.Irwin.  Inter- 
natl. Assoc. Dairy  and  Milk  Insp. Ann. Rpt .1925, 14:156-162.  (b) 

Sanitary  production  of  ice  cream.     R.C.Fisher.     Rpt .Froc. Natl. Assoc. Ice 
Cream  Man.fr s .  1926*85-89 .  "  / r\ 


Management 


1912  The  economical  factory.     The  housing  of  a  500,1000  and  2000  gallon 

plant-  something  about  costs.     K*  vfegeinann .     N.  Y. Prod. Rev.  35  :429  ;  Ice 
Cream  Trade  -Jour .  8,  no .  11 : 40.  (d) 

Effecting  economies.  ,  In  ice  cream-butter  factories.     R.M. Vvashburn.  N.Y. 
Frod. Rev. 34:132.  (e) 

The  efficient  management  of  the  ice  cream-  factory.     L.O.Thayer.  Rpt. 
Froc. Natl. Assoc. Ice  Cream  Manfrs.l912:48-54;  Ice  Cream  Trade  Jour. 8, 
no. 12:35;  H. Y. Prod. Rev. 1913 , 35 : 752.  (f) 

Efficient  management  of  the  ice  cream  factory.  I -VI I,     Ice  Cream  Trade 
Jour .8, no. 5:29 ;  no. 6:27;  no. 7:21;  no. 3:19:  no. 9:17;  no. 10:25;  no. 11:43. 

1 , Sound  business  system;  Practical  plans  should  be  worked  out;  2, 
Planning  new  factory  or  remodeling  old  one;  3, Leaks  in  operating;  4, 
System  in  accounting  and  sales  departments;  5, Delivery  service;  6, 
Costs  should  be  chief  guide  in  determining  superiority  of  auto  trucks, 
horses  and  mules;  7, Summary, by  L.O.Thayer.  (g) 

1913  The  efficient  management  of  an  ice  cream  factory,    problems  of  the  small 

manufacturer.     L.E.Best.     Ice  Cream  Trade  Jour , 9, no. 3 :40.  (h) 

Operating  a  modern  ice  cream  factory.     K. Wegemann.     Ice  Cream  Trade  Jour. 
9, no. 12: 28;  TJ.Y.  Prod.  Rev.  1914,37:610.     Abstract , Assoc . In ternatl .Froid, 
Bibliog. Bui. 5:27.  (i) 

1914  System  in  the  ice  cream  business-  the  necessity  of  checking  and  knowing 

costs.     F.H.Livingston.     IT. Y. Prod. Rev . 39 : 486 ;  Ice  Cream  Trade  Jour. 
1915, 11, no. 1:28.  ( j) 

1915  Closer  study  needed  to  keep  up  profits  in  the  ice  cream  business  today- 

value  of  a  general  knowledge  of  all  phases  of  the  business.     J. Gordon. 
N. Y, Prod. Rev. 41 : 24 ;  Creamery  Jour . 26 , no . 19 : 8 ;  Butter , Cheese  &  Egg 
Jour. 1916,   7, no. 28:30.  (k) 

1918    Factory  management,     A.Fleutch.     Ice  Cream  Rev. 1 , no. 7: 21 .  (1) 
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1919  New  ideas  in  plant  management.    F.N. Martin.     Rpt  .I-'toc. Natl. Assoc.  Ice 

Cream  Maafrs. 1919: 78-81.     With  slight  addition, Ice  Cream  Trade  Jour. 
15, no. 12:51.  (a) 

1920  Efficiency  in  plant  operation  and  office  methods  of  checking  plant  oper- 

ations.   H.J.i^yers.     Ice  Cream  Trade  Jour. 16, no. 12:47;  N.Y. Prod. Rev. 
1921,52:106.  (b) 

Plant  organization.     L.J. Schumaker .    Rpt .Proc. Natl. Assoc. Ice  Cream  Manfrs, 
1920:50-53.     V,"ith  addition  of  plant  organization  chart  and  slight 
additions  to  text, Ice  Cream  Trade  Jour. 16, no. 11:63.  (c) 

1922    What  manufacturers  think  of  "Works  Councils".     Experiments  in  giving  em- 
ployees a  share  in  plant  management  attracting  attention  in  industry- 
725  reported.     Ice  Cream  Trade  Jour . 18, no. 6 : 60a.  (d) 

1924  Some  uneconomic  manufacturing  policies!     H.A.Ruehe.     Rpt .proc. Natl. Assoc. 

Ice  Cream  Manfrs . 1924 : 23-27,  (e) 

1925  Care  of  plant  in  the  winter  time,     P.Coombes.     Milk  Indus, , London, 6, no. 

4:141-143.  (f) 

The  economical  working  of  an  ice  cream  plant.     L.E.Lane.     Milk  Indus., 
London, 5, no. 11 : 95;  no, 12: 89,  (g) 

How  the  Hydrox  Corporation  has  eliminated  waste  in  the  manufacture  of 
ice  cream.  This  company  has  adopted  splendid  system  of  weighing  in 
every  pound  of  milk  bought.     Ice  Cream  Rev. 9 f no. 1:144.  (h) 


i  Accounting 

1905    System  in  the  factory.    Keeping  track  of  stock, o\itput , costs , etc .  J.E. 

Dunne.     Ice  Cream  Trade  Jour . 1 ,no.8 :5.  (i) 

1909    The  daily  cost  sheet-  device  of  one  manufacturer.     Company  has  worked 
out  a  splendid  system  and  its  operation  is  herein  explained.  Ice 
Cream  Trade  Jour. 5, no. 8: 24.  (j) 

The  daily  cost  sheet-  a  western  sample  of  merit.     Compact  and  comprehen- 
sive model  that  could  hardly  be  improved  upon.     Ice  Cream  Trade  Jour. 
5, no. 10:15.  (k) 

Importance  of  daily  cost  sheet  not  realized.     Ice  Cream  Trade  Jour.5,no. 
7:18.  (1) 


1911 


The  cost  of  operation.     K. \7.  Schantz.     Ice  Cream  Trade  Jour . 7, no . 12 :32;  N,Y. 
Prod. Rev .1912, 33: 516.  (m) 
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1912    Economy  in  the  production  of  ice  cream.     C.J.0TNeil.    Butter , Cheese  & 

Egg  Jour .5, no. 26 : 6.  (a) 

Efficient  management  of  the  ice  cream  factory.   I -VII.     Ice  Cream  Trade 
Jour. 8, no. 5:29;  no. 6:27;  no.?:21;no.8:19;  no. 9:17;  no. 10:25;  no, 11:43, 

1, Sound  business  system;  Practical  plans  should  be  worked  out;  2, 
Planning  new  factory  or  remodeling  old  one;  3, Leaks  in  operating;  4, 
System  in  accounting  and  sales  departments;  5, Delivery  service;  6, 
Costs  should  be  chief  guide  in  determining  superiority  of  auto  trucks, 
horses  and  mules;  7, Summary, by  L.O.Thayer.  (b) 

1914    The  costs  of  manufacturing  and  marketing  ice  cream.     W.W.Wren-     Ice  Cream 
Trade  Jour . 10, no . 12: 21 ;  Refrig. 1915, 17, no. 2:24.    Abstract, Amer .Assoc. 
Ice  and  Refrig. ,Bibliog. Amer , Lit .Refrig. 1915:74.  (c) 

Ice  cream  making.     Equipment  and  some  figures  on  the  cost  of  manufacture, 
W«H. Chapman.     Cold, 5: 123.    Abstract , Assoc. Internatl.Froid.Bibliog.Bul . 
5:92.     "  "  (d) 


Operating  costs  for  small  ice  cream  plants,     C.M.Gilbert,     Ice  Cream 
Trade  Jour. 10, no. 2:41,  N.Y. Prod. Rev, 37:874;  Ice , 14, no. 4:29.  Abstract, 
Assoc. Internatl,Froid,Bibliog.Bul.5:56.  (e) 

System  in  the  ice  cream  business-  the  necessity  of  checking  and  knowing 
costs.     E.H.Livingston,    N.Y. Prod. Rev. 39:486;  Ice  Cream  Trade  Jour. 
1915, 11, no. 1:28.  (f) 

1915    Figuring  costs  in  a  combined  creamery  and  ice  cream  factory-  a  Texas 

method.     W.W.Wren.    N.Y. Prod. Rev. 39:1202,  •  (g) 


1916    Computing  of  costs.     I.P.Mensch.    Rpt.Jrroc. Natl. Assoc.  Ice  Cream  Manfrs, 
1916:12-15;  Ice  Cream  Trade  Jour. 12, no. 10:32;  N.Y. Prod. Rev, 43:358, 

(h) 

Computing  the  cost  of  production.    Essential  to  success  in  the  ice  cream 
business-  no  excuse  for  not  keeping  accurate  records-  guess  work  lead* 
to  business  suicide-  what  the  records  must  show  to  determine  true  net 
profit,     I.P.Mensch.     Ice  Cream  Trade  Jour .12, no. 1:36;  N.Y. Prod. Rev. 
41:764;  reprinted, 41 :1052.  (i) 

Factory  cost  and  forms.     P.B.Warner.     Rpt .Proc. Natl. Assoc. Ice  Cream 
Manfrs. 1916: 24-31.     With  various  omissions , Ice  Cream  Trade  Jour, 12, no, 
10:42;  N. Y. Prod, Rev, 43 : 322,  (j) 

Ice  cream  costs.     General  advances  in  material  lessen  the  margin  of 
profit  and  no  relief  in  sight,    R.Crane,     N.Y. Prod. Rev. 43:22.  (k) 


Importance  of  a  complete  accounting  system,     J.W.Fiske.     Ice  Cream  Trade 
Jour. 12, no. 1 :36d;~ N, Y.Prod.Rev. 41 :920.  (1) 
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1916  Raw  materials  and  the  price  of  ice  cream*     A  review  of  some  of  the 

factors  which  are  responsible  for  the  increase  in  production  cost. 
Ice  Cream  Trade  Jour .12, no. 6 ■ 26.  (a) 

Unit  cost  in  the  ice  cream  business.     A  summary  of  the  factors  which 
must  be  included'  in  any  accurate  determination  of  production  and  dis- 
tribution expense.     A.Beaudry.     Ice  Cream  Trade  Jour. 12, no. 3:29.  (b) 

1917  -Getting  a  bird's  eye  view  of  your  business.     Charting  the  year's  pro- 

duction will  show  at  a  glance  v/here  the  peak  load  will  come.  W.K. 
Duff, II.     Ice  Cream  Trade  Jour. 13, no, 2: 30.  (c) 

Ice  cream  cost  accounting.     I.p.Mensch.     Creamery  and  Milk  Plant  Mo. 5, 
•     no. 9:42.  (d) 

Investor's  side  of  ice  cream  manufacture.     Essential  points  which  should 
be  investigated  before  capital  is  put  into  the  enterprise  by  an  out- 
sider.    Ice  Cream  Trade  Jour . 13, no. 8: 25.  (e) 

Is  a  uniform  cost  system  possible?    I.p.Mensch.    Rpt «Proc« Natl .Assoc  Ice 
Cream  Manfrs , 1917:44-43;  Ice  Cream  Rev, 1, no. 4:18;  Ice  Cream  Trade  Jour, 
13, no, 10:47;  Internatl.Confect.26,no.lO:81.  (f) 

Profit  and  loss  in  the  ice  cream  business,    . M.Mortensen.     Ice  Cream  Trade 
Jour. 13, no. 2: 43.  (g) 

Profits  in  the  manufacture  of  ice  cream.     J. F. Ruff.     Ice  Cream  Trade 
Jour. 13, no. 4:32;  H.Y. Prod. Rev. 43: 798;  Dairy  Rec. 19, no. 14:22.  With 
omission, Creamery  and  Milk  Plant  Mo. 5, no. 8:37;  Milk  Dealer , 6, no. 7:26; 
Butter , Cheese  &  Egg  Jour. 8, no. 11:27.    Abstract ,Amer* Assoc. Ice  and 
Refrig. .Eibliog.Amer . Lit .Ref rig. 1917: 148,  (h) 


The  question  of  costs,     A  few  important  items  frequently  overlooked  by 
the  ice  cream  manufacturer.     C.C.Smith.     N, Y. Prod. Rev. 43 : 544.  (i) 

1918  Classification  of  business  cost  account  heads.     Every  cent  should  be 

accounted  for  and  each  cost  item  reduced  to  gallon  basis,  A.P.McLend- 
on.     Ice  Cream  Trade  Jour. 14, no. 4: 34.  (j) 

The  growing  necessity  of  a  monthly  profit  and  loss  statement  to  the  ice 
cream  manufacturer,     A.Lutterbach.     Ice  Cream  Rev. 1, no. 8:15.  (k) 

1919  Computing  the  cost  of  the  ice  cream  mix.     A 'knowledge  of  the  content  of 

essential  substances  in  raw  products  makes  possible  a  close  estimate 
from  quantities  employed.     J.H.Bennett.     Ice  Cream  Trade  Jour , 15 ,no .4 : 
51;  N.Y. Prod. Rev. 48:72.  (1) 

Uniform  cost  accounting  system.     S.T.Nivling.     Rpt .Proc.Watl .Assoc. Ice 
Cream  Manfrs. 1919:85-95;  Ice  Cream  Trade  Jour. 15, no. 10:53.     With  slight 
omissions, Ice  Cream  Rev. 1920, 3, no. 5: 12.  (m) 
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1920  Efficiency  in  cost  accounting.     J. W. Shearer.     Ice  Cream  Trade  Jour. 16, 

no. 7:53.  (a) 

The  relation  of  cost  accounting  to  the  present  and  future.  W.JP.Luick. 
Ice  Cream  Rev.  3, no. 9  : 4-0,  (b) 

Successful  checking  system  for  return  of  packers.     C.J.Stewart.  Ice 
Cream  Trade  Jour .  16, no. 4:55;  lAY.x;rod.  Rev.  50:154,  (c) 

1921  Cost  accounting.     K.O.Shedd.     Creamery  and  Milk  riant  Mo.  10, no. 1:56;  Ice 

Cream  Trade  Jour .17, no, 7: 47.  (d) 

Decreasing  delivery  costs.     Chicago  ice  cream  company  reduces  delivery 
costs  through  actual  cost  records.     F, J -Bridges.     Ice  Cream  Trade  Jour. 
17, no. 1:74.  (e) 

Profits  obtained  from  the  manufacture  of  ice  cream.  M.Mortensen.  In 
his  Management  of  dairy  -plants,  v* 203-225.  New  York:The  Macmillan 
Co,  "  (f) 

Uniform  accounting  in  ice  cream  industry.  Certified  public  accountant 
approves  of  national  association ls  system-  e^dvocates  exchange  of  in- 
formation on  costs.     7. D. Thitcomb .     Ice  Cream  Trade  Jour. 17, no. 6:55. 

(g) 

1922  Accounting  in  connection  with  the  ice  cream  creamery  and  associated 

industries.     C.E . Terwilliger ,     Ice  Cream  Rev, 5, no. 11:35.  (h) 

Cost  accounting  in  the  sales  department.     Experts  include  study  of  the 
expenses  of  distribution  in  program  of  annual  conference  on  cost  prob- 
lems.    Ice .Cream  Trade  Jour . 13, no. 11 : 79 .  (i) 

Cost  of  making  ice  cream.     C.Kooberry.     Ice  Cream  Rev. 5, no. 9: 24;  Ice 
Cream  Field, I , no . 1 : 79 ;  Ice  Cream  Trade  Jour . 13, no .4 : 63 ;  N, Y. Prod. Rev. 
54:299.  .  (j) 

Depreciation  for  ice  cream  manufacturers.     Ice  Cream  Field, 2, no. 2: 72. 

(k) 

For  better  cost  accounting  in  the  industry.     National  association's  com- 
mittee makes  recommendations  and  submits  special  depreciation  report  at 
convention.     Ice  Cream  Trade  Jour . 18, no . 11 : 51 ,  (1) 

Getting  your  money's  worth  out  of  ice  cream,    practical  use  of  budgetary 
control  believed  necessary  to  free  manufacturers  from  unbusinesslike 
practices.     7. H. Duff, II .     Ice  Cream  Trade  Jour . 13 , no . 11 : 73.  (m) 

How  plants  keep  a  check  on  the  hardening  room.     Some  helpful  systems  em- 
ployed by  manufacturers  to  prevent  pilfering  of  ice  cream  and  unrecord- 
ed deliveries  to  dealers.     Ice  Cream  Trade  Jour . 18,no . 9: 53.  (n) 
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1922  How  to  put  the  plant  budget  into  operation.     Ways  and  means  of  fixing 

an  accurate  cost  estimate  and  a  reasonable  production  program  in  ice 

cream  manufacture.     C.L.Turner,     Ice  Cream  Trade  Jour .18, no.  12*. 60; 

IT.  Y. Prod. Rev.  1323, 56:  7C2.  (a) 

Planning  a  budget  for  the  ice  cream  plant.     Special  conditions  govern- 
ing industry  impose  limitations  on  budgetary  operations  and  require 
flexibility  in  estimates.     Ice  Cream  Trade  Jour. 18, no. 6:43.  (b) 

Where  are  the  profits  yov.  made?     The  present  confusion  connected  with  de- 
preciation could  be  greatly  decreased  if  executives  would  treat  it  in 
an  impartial  manner.    B.Levitas,     Ice  Cream  Trade  Jour.l8,no.6:6Cd, 

(c) 

1923  Controlling  costs  in  ice  cream  manufacture.     Records  that  will  enable 

executives  to  check  operating  efficiency  and  will  provide  a  stimulus 
to  better  planning.     J. S\. Holt.     Ice  Cream  Trade  Jour .  19, no.  9  :  74.  (d) 

Cost  methods  to  touch  industry's  deeper  issues.    Unraveling  tangle  of 
real  and  apparent  profits  of  ice  cream  business  by  use  of  uniform 
accounting  is  interesting  problem.    A.Lazarus.     Ice  Cream  Trade  Jour. 
19, no. 4:67.  (e) 

Factors  entering  into  the  cost  of  manufacturing  a  gallon  of  ice  cream. 
A.Johnson,     Creamery  and  Milk  Plant  Mo,12,no,3 :80;  Ice  Cream  Field, 
1924, 4, no. 4:32,  (f) 

Factors  of  cost  in  ice  cream  manufacture,     Raw  material, plant  operation, 
direct  charges, selling  and  administration-  all  important  features. 
J.A.Johnson.     Ice  Cream  Field, 2, no. 5:40.  (g) 

Handling  overhead  in  the  ice  cream  industry.     Manufacturer  will  find  in 
savings  effected  payment  for  labor  expended  in  checking  up  and  keeping 
down  this  item  on  cost  sheet,     R. 3. Rut ledge .     Ice  Cream  Trade  Jour.  19, 
no. 1:71.     With  slight  omissions , Ice  Cream  Rev. 6, no, 6:134;  Alg.Zuivel, 
Melkhyg, Weekbl . 19 : 159-151 .  (h) 

How  shall  we  budget  the  ice  cream  dollar?    A  study  of  the  practical  pro- 
cedure and  a  review  of  what  one  company  has  accomplished  in  this  di- 
rection.   A.Lazarus.     Ice  Cream  Trade  Jour.l9,no»9;51,     With  addition 
of  budget  charts, Ice  Cream  Rev. 1924, 7, no . 8 : 68.  (i) 

Ice  cream  manufacturing  and  cost  accounting.     J, F.Holt.     Ice  Cream  Field, 
2, no. 5: 33.  (j) 

Ills  of  the  ice  cream  industry,     V.F.Hovey.     Ice  Cream  Rev. 6 , no . 12 : 74. 
Problems  of  distribution;  Unprofitable  expansion;  Competition;  Re- 
cord keeping.  (k) 


Practical  accounting  system  saves  one-third.     M.D.Hoffman.     Ice  Cream 
Trade  Jour. 19, no. 2:47.  (1) 


48 


FACTORY 


Account  ihg  ( cont 1  d) 

1923  The  relation  of  correct  accounting  methods  to  present  day  problems  in 

the  ice  cream  industry-     C.B,  Harps  ter.     Ice  Cream  Rev. 6, no. 9:32;  Ice 
Cream  Trade  Jour . 19, no. 5 :6I .  (a) 

Securing  the  ingredient  cost  of  ice  cream.     Adequate  records, if  accurate- 
ly presented  and  successfully  interpret ed, help  manufacturers  eliminate 
unorof it able  items.     R.T.Des  Jardins.     Ice  Cream  Trade  Jour* 19, no. 12:41, 

Six  customers  and  the  cost  of  serving  them.     New  England  company's  com- 
parison of  accounts  and  analysis  of  service  statistics  brings  out  real 
value  of  dealers.     Ice  Cream  Trade  Jour . 19, no. 2: 65.  (c) 

A  summary  of  service  costs.  F.E. Wheeler,  Rpt .Proc.Uatl, Assoc. Ice  Cream 
Manfrs. 1923: 64-67.  Summary  of  service  costs  in  tabular  form  with  omis- 
sion of  text, Ice  Cream  Trade  Jour. 19, no. II : 70.  (d) 

1924  Control  of  inventory  and  overrun  of  ice  cream.     H.H.Kendall.     Ice  Cream 

Trade  Jour .20, no. 11:52.  (e) 

Cost  accounting  system.    K. K. Leatherman.     Ice  Cream  Rev, 7, no. 9: 20. 

with  various  omissions , Ice  Cream  Trade  Jour .20, no. 5:69.  (f) 

The  economics  of  a  uniform  cost  system.     R.E, Little.     Ice  Cream  Field, 
6, no. 2:66.  (g) 

Graphic  presentation  of  ice  cream  facts,     "Pictur izing"  plant  statistics 
to  permit  closer  analysis  of  problems  to  which  comparative  figures 
point.     Ice  Cream  Trade  Jour. 20, no. 6:59.  (h) 

How  costs  in  eleven  ice  cream  factories  stack  up.     Comparative  analyses 
of  dollar  costs  of  several  members-plants  of  central  east  association 
show  the  profit-leaks  of  each.     R. H.Crook.     Ice  Cream  Trade  Jour. 20, 
no. 11:61.  (i) 

How  Kirk- leaner  compares  plant  efficiency.  Statistics  furnished  monthly 
by  manager s , tabulated  to  bring  out  differences  in  costs ,point  to  pos- 
sible savings.     K.M.Sayles.     Ice  Cream  Trade  Jour. 20, no. 1 :49.  (j) 

How  Weatherly  faces  the  accounting  question.     Company  has  built  adminis- 
trative system  to  block  waste  in  materials  and  regulate  the  cost  of 
service.     S.A.Burt.     Ice  Cream  Trade  Jour. 20, no. 5: 71.  (Is) 

Ice  cream  men  adopt  the  budget.     Manufacturers  of  the  country  outline 
views  on  cost  records-  actual  system  to  replace  "hit-or-miss 11  methods. 
P.Haynes.     Ice  Cream  Rev. 8, no . 1 : 10,  (1) 

Importance  of  a  budget  for  the  ice  cream  industry,     partial  reproduction 
of  booklet  prepared  by  the  policyholders'  service  bureau, Metropolitan 
Life  Insurance  Company.     Ice  Cream  Field, 5, no. 1 :18.  (m) 
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1924    Minimizing  your  ice  cream  delivery  costs.    A  practical  system  of  cost 

keeping  that  tells  whether  a  customer  is  an  asset  or  a  burden, and  re- 
veals interesting  delivery  qecrets.    R.McDaniel.    Dairy  Proci.ivldsg.3, 
no. 6:25,  (a) 

Noaker  sales  department  analyzes  dealers.     Uses  tell-tale  record  of  gal— 
lonage, contact , cabinets  and  advertising  as  aid  to  selling  efficiency. 
L.A.Bletzer.     Ice  Cream  Trade  Jour .20, no. 3: 63.  (b) 

Overhead  expense  and  lack  of  profit,    policy  of  price-cutting  is  one  of 
ignorance  and  case  of  blind-f ol lowing- the-blind  with  neither  reckoning 
upon  the  inevitable  ruin.     R.E.Eut ledge.     Ice  Cream  Field, 4, no .5:46. 

(c) 

The  proposed  plan  for  developing  a  standard  system  of  uniform  cost  ac- 
counting for  the  ice  cream  industry.     T.J.Bolitho.     Rpt .Proc.Natl . 
Assoc. Ice  Cream  Manfrs. 1924: 134-138;  Ice  Cream  Trade  Jour. 20, no. 12: 95. 

(d) 

Some  special  problems  of  ice  cream  budgeting.     Hoy;  manufacturers  are 
meeting  them  in  laying  out  budget  systems  of  practical  value  under 
conditions  faced  in  the  plant.    E.Haynes.     Ice  Cream  Trade  Jour. 20, 
no. 8: 65.  (e) 

Stores  control  in  the  ice  cream  industry.     A  system  of  records  that  pro- 
vides a  perpetual  inventory  of  supplies  and  a  constant  check  on  the  op- 
erating costs.     Or, A.  Torrence.     Ice  Cream  Trade  Jour. 20, no. 5:53.  (f) 

Uniform  accounting  guards  the  "danger  line".     Serves  to  warn  manufactur- 
ers and  industry  of  profit  leaks  and  errors  that  carry  ice  cream  plants 
into  difficulties.    S.A.Burt.     Ice  Cream  Tra.de  Jour . 20, no. 10: 67.  (g) 

Uniform  cost  accounting  in  the  ice  cream  industry.     Its  installation  un- 
questionably will  accomplish  as  great  a  good  as  any  one  thing  ever  done 
for  and  by  the  manufacturers.     G'.B.Harpster.     Ice  Cream  Trade  Jour. 20, 

*  no. 10: 56;  Ice  Cream  Field, 1925, 6, no. 3 : 62.  '  (h) 

Uniform  cost  system  for  ice  cream  industry.    F.'J.McCullough.     Ice  Cream 
Field, 5, no. 5:94;  Ice  Cream  Trade  Jem". 20, no. 8:55.  (i) 

University  student  perfects  long  distance  bookkeeping  system.  P.J.Pir- 
mann.     Ice  Cream  Field, 4, no. 5:54.  (j) 

Unwise  policies.     Striving  for  greater  gallonage  leads  many  manufactur- 
ers to  forget  cost  records.     S.T.iJivIing.     Ice  Cream  Rev. 3,no, 4:136; 
Ice  Cream  Trade  Jour .20, no. 6: 63.  (k) 

The  what  and  the  why  of  this  uniform  cost  accounting  from  the  practical 
operating  standpoint.     CcB.Ea-rpst  or.     Rpt  .Pros. Natl  .Assoc.  Ice  Cream 
Manfrs. 1924 ; 185-130;  Ice  Cream  Rev. 1925, 8, no. 7:26.    Excerpts,  Ice  Cream 
Trade  Jour.l925,21,no.7:55.  (1) 
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1924  TJhat  New  York  has  done  for  uniform  accounting.     State  association  sets 

up  interesting  precedents  02:  moot  questions  of  cost  finding  and  sug- 
gests method  of  keeping  records.     Ice  Cream  Trade  jour  -  20, no, 2: 61- 

(a) 

What'  uniform  cost  accounting  is  and  does.     Its  practical  application  to 
ice  cream  problems  and  its  possibilities  of  service  to  the  ice  cream 
industry.     J-F.Eclt.     Ice  Cream  Trade  Jour .20, no. 11: 70.  (b) 

1925  Comparative  cost  tabulation, 1924  vs. 1923.     A  statement  of  actual  figures 

from  the  bocks  of  ice  cream  manufactures  on  cost  comparison.  R.H. 
Crook.     Ice  Cream  Rev. 9, no. 5: 60.    Extracts , Ztschr  .Siskrem, 1926 , 2 :9-10. 

(c) 

Cost  accounting  as  an  aid  to  management.   -Accurate  knowledge  of  costs 
enables  manufacturer  to.  insure  a  profit  on  his  investment  and  labors- 
practical  and  simple  methods  best.     Q.:p,]Duriqh*     Ice  Cream.  Field, 8, no. 
2:44;  Ice  Cream  Trade  Jour .21 ,no. 12:81 ;  Creamery  and  Milk  Plant  Mo. 
1926, 15,no. 1:82.  (d) 

Cost  accounting-  gauge  of  ef f iciency.     Modern  business  measures  its  pro- 
gressiveness  in  terms  of  the  ability  of  its  cost  system  to  serve  ef- 
fectively as  an  accurate  guide  to  economy  in  manufacture  and  growth  in 
sales,     C.F.Eurich.     Ice  Cream  Trade  Jour. 21, no, 10:29.  (e) 

Cost  accounting  in  dairy  industry.    Very  few  men  in  this  business  have 
given  the  matter  the  attention  it  deserves-  progress  in  this  direction 
expected  to  keep  pace  with  that  of  rest  of  industry.    P.D.Fox.  Ice 
Cream  Field, 7, no .1 : 90.  (f) 

Depreciation-  its  application  to  this  industry  and  a  practical  computing 
method.    E.Fischer.     Ice  Cream  Trade  Jour .21, no. 8: 53.  (g) 

Direct  cost  finding  method  approved.     Cost  accounting  advisory  committee 
reaches  decision-  makes  possible  uniform  cost  accounting  system  for 
entire  industry.     Ice  Cream  Field, 7, no. I :36.  (h) 

Direct  method  of  cost  finding  for  the  ice  cream  industry.     2  p.  Natl. 
Assoc. Ice  Cream  Manfrs.Bul.4.  (i) 

A  discussion  of  manufacturing  costs.    F.L.Wilcox.     Ice  Cream  Field, 6, no. 
3:66.  (j) 

Do  you  know  what  ice  cream  costs?    Recommends  inexpensive  uniform  cost 
accounting  system  that  will  furnish  basis  for  ecmp-rrisor.s  through 
trade  associations.     E.A.Burt.     Ice  Cream  Trade  Jour .21, no. 2:77.  (k) 

The  industry1  sj  cost  accounting  system.     General  sessions  and  special  ses- 
sions of  silver*  anniversary  convention  demonstrate  wide  interest  in 
plan  adopted  to  grJ  ie  manufacturers  to  savings  in  plant  and  sales  oper- 
ations.    Ice  Cream  Trade  Jour .21, no. 11 : 51.  (1) 
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Accounting  (contfd) 

1925    Industry*s  foremost  problems.     [Costs, and  statistics  of  capacity, produc- 
tion and  distribution.]    E.'w.McCullough.    Rpt.Proc. Natl. Assoc,  Ice 
Cream  Manfrs. 1925:34-38;  Creamery  and  Milk  Plant  Mo. 14, no. 11:87.  (a) 

One  picture-  one  thousand  words.     How  ice  cream  manufacturers  are  learn- 
ing the  truth  of  the  old  Chinese  proverb  as  it  applies  to  the  graphic 
presentation  of  facts  about  their  business  and  their  prospects.  Ice 
Cream  Trade  Jour.21,no*6:68.  00 

Predetermined  .standards  control  costs.    A  simple  but  efficient  control 
system  that  gives  the  ice  cream  manufacturer  a  guage  whereby  he  can 
measure, and  establish  the  reason  for .costly  variations  from  budgeted 
expense  figures.     C.P.Immekus.     Ice  Cream  Trade  Jour. 21 , no. 4:45.  (c) 

Profits  of  tomorrow  in  the  ice  cream  industry.     Ice  cream  leaders  now 
working  for  the  establishing  of  cost  accounting  for  this  industry  be- 
lieve that  tomorrow's  profits  will  be  largely  realized  from  the  waste 
of  today.     Ice  Cream  Rev. 8, no. 6: 14.  (d) 

Report  of  the  proceedings , cost  accounting  section  of  the  silver  anniversary 
convention  of  the  National  Association  of  Ice  Cream  Manufacturers. 
79  p.    Milwaukee :01s en  Pub. Co. 

Development  of  uniform  cost  accounting  in  the  ice  cream  industry, by 
S.T.Nivling;  Uniform  accounting  development -in  trade  associations, by 
E.W.McCullough;  Explanation  of  association  system-  cost  accounting 
field, by  T.J.Bolitho;  Report  on  the  work  of  the  engineering  committee 
pertaining  to  uniform  rates  of  depreciation  and  distribution  of  ex- 
penses,by  E. J. C.Fischer ;  How  the  association  system  can  be  installed 
and  operated  in  the  small  plant, by  H.R.Hamilton;  The  value  cf  cost  ac- 
counting to  management , by  C.F.Eurich;  Results  already,  accomplished  by 
the  Telling-Belle  Vernon  Co. , Cleveland, Ohio, under  direct  method  of 
cost  finding, by  J.H.Mills;  Explanation  of  association  system-  depart- 
mental expense  field, by  P-B.BecK;  Results  obtained  from  the  cost  ac- 
counting field  of  the  association  system, by  H. Hunter;  Results  already 
accomplished  by  the  Flynn  Dairy  Co.,Des  Moines , Iowa, under  the  direct 
method  of  cost  finding, by  R.D. Lawyer;  Explanation  of  association  sys- 
tem- financial  field, by  P. B. Beck;  How  to  install  the  association  syst-em, 
fte;    T.J.Bolitho.  (e) 

Reviewing  ice  cream  making  and  the  value  of  keeping  cost  records.  A.W. 
Moseley.    Milk  Indus. , London, 6, no. 1:95;   Ice  Cream  Rev. 9 , no . 2: 74. 

Clean  factory;  Plant  management;  Raw  materials;  Correct  processing; 
Cost  records.  (f) 

Tests, time  studies  and  cost  analysis  prove  electrics  less  costly  in  re- 
tail delivery.     Economy  of  electrics  proved  as  to  saving  of  time  and 
money  through  delivering  by  motors.     CP. Shattuck.     Ice  Cream  Rev. 9, 
no. 3:28.  (g) 


» 


52 


FACTORY 


Accounting  (cont'd) 

1925    Uniform  cost ' system  is  launched.     Cost  controllers'  council  formed  at 
Detroit, to  work  under  direction  of  executive  office  at  Karrisburg. 
Ice  Cream  Rev. 9, no. 4: 45.  (a) 

The  uniform  system  of  accounting  which  has  "been  developed  for  the  ice 
cream  industry.    T.J.Bolitho.    Ept .Proc.Natl. Assoc. Ice ' Cream  Manfrs . 
1925:31-33.  .  (b) 

The  value  of  uniform  cost  accounting.    1  p.    .Natl. Assoc. Ice  Cream  Manfrs, 

Bui.  19.  '  V  .   ; '  '.  *'■;  (c) 

Was.  ist  be.im  Bau  einer  Eiskremf  ab.rik  zu  beachten?    R.Knollenberg.  Ztschr. 
Rahmeis,l:24.  (d) 

What  does  it.  cost?     Ice  Cream  Rev. 8, no. 10:76.  (e) 

frhat  does  it  cost?    E.A.Burt.     Agr. Jour ., Brit . Columbia, 10:50.  (f) 

lfha,t  survey  shows  about  cost  of  manufacturing  ice  cream.     If  manufactur- 
ers knew  what  the  Government  knows  about  cost  of  a  gallon  of  ice  cream, 
they  would  check  cut-price  impulses.     Ice  Cream  Rev. 9, no. 3:32.  (g) 

Ivork  of  cost  accounting  committee.     From  the  report  submitted  by  the  com- 
mittee to  the  annual  convention  of  the  national  Association  of  Ice 
•    Cream  Manufacturers..     Creamery  and  Milk  Plant  Mo. 14, no. 1:86.'  (h) 

1926.  The  application  of  the  uniform  cost  accounting  system  in  plants  with  di- 
versified products.    L.'.V.Roszell.    Rpt .Proc.Natl. Assoc.  Ice  Cream 
.   Manfrs.  1926:47-48.    .         '-  (i) 

Cost  accounting  in  the  ice  cream  business.    Reports  with  questions  and 
answers.    S.T.Nivling  and  P. B. Beck.    Creamery  and  Milk  Plant  Mo. 15, 
no.  7:87.      .'  \,  (j) 

The  cost  council  completes  the  class  A  manual.     3  p.    Natl. Assoc. Ice 
Cream  Manfrs. Bui. 42  (k) 

The  cost  ledger, its  installation, operation  and  benefits.    B.Brown.  Dairy 
Prod.Mdsg.8,no.2:45.  (1) 

Cost  summaries  and  procedures  in  ice  cream  and  candy  manufacture.  E.J. 
Atkins,    p. 557-562.    Natl .Assoc. Cost  Accountants  Bui. 7;  Ice  Cream 
Trade  Jour . 22, no . 7: 64.  (m) 


The  cost  system  in  black  and  white.    A  clear .concise  explanation  of  what 
the  uniform  cost  accounting  system  of  the  'National  Association  of  Ice 
Cream  Manufacturers  is  and  how  it  will  benefit  subscribers .  K.M.How- 
ell.    Ice  Cream  Trade  Jour. 22, no. 4:57;   Ice  Cream  Field, 9 , no. 1 : 90; 
Creamery  and  Milk  Plant  Mo. 15, no. 5: 79.  (n) 
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Accounting  (cont'd) 

1926    The  financial  and  cost  accounting  bureau  established.  3  p.     ITatl. Assoc. 

Ice  Cream  Manfrs.Eul.27.  (a) 

Financial  and  cost  accounting  system  of  the  National  Association  of  Ice 
Cream  Manufacturers,    p. B. Beck.     Creamery  and  Milk  Plant  Mo. 15, no. 2: 
.    .       92;  Dairy  Prod.Mdsg.6,no.4:30.  (b) 

Frozen  ice  cream  accounts  avoided  by  stimulating  prompt  paying  habits. 
M.D.Beuick.     Credit  Mo. 28, no. £•:  7;  Dairy  Prod.Mdsg.  7, no. 6:43.  (c) 

Here  is  your  guide  when  you  install  the  uniform  accounting  system.  Find- 
ing the  A  B  C  of  installation  and  carrying  it  all  the  way  through  to  Z 
is  a  simple , straight-forward  job  when  you  know  how-  here's  how  and 
some  hint  of  why  in  terms  of  savings  possible.     J.D.Brawner.     Ice  Cream 
Trade  Jour. 22. no. 9: 63.  (d) 

How  Carry  keeps  up  with  deliveries, through  use  of  sales  ticket , shipping 
room  ticket , hardening  room  ticket  and  checkers1  ticket.  E.H.Daniel. 
Ice  Cream  Rev. 9, no. 8: 60.  (e) 

How  the  accounting  bureau  serves  the  industry.    P. B. Beck.  Ept.Proc. 
Natl. Assoc. Ice  Cream  Manfrs. 1926:48-50.    With  omissions , Ice  Cream 
Trade  Jour .22, no..  11 : 85.  (f) 

How  the  financial  and  cost  accounting  system  serves  the  industry.  P.B. 
Beck.     Ice  Cream  Rev. 9, no. 7:41.  (g) 

How  uniform  cost  accounting  is  installed  in  the  plant.    The  small  plant 
and  the  large  one  can  get  the  benefits  of  the  association  system  with- 
out disturbance  of  routine  through  the  effective  application  of  the 
manual.    H.R.Hamilton.     Ice  Cream  Trade  Jour .22, no. 8: 64.  (h) 

How  we  lowered  our  costs  through  the  uniform  system.    J.H.Mills.  Rpt. 
Proc. Natl. Assoc. Ice  Cream  Manfrs. 1926: 43-44.  (i) 

I  sharpen  my  pencil  on  costs.     It  is  great  fun  to  search  diligently 
throughout  ice  cream  plant  for  ways  to  save  money  and  reduce  expense. 
J.D.Roszeli.    Ice  Cream  Field, 9 , no. 3: 114.  (j) 

The  needs  of  the  ice  cream  industry.     "Overrun".    Milk  Indus ., London , 6 , 
no- 8: 85.    Extract, Ztschr.Eiskrem, 2: 38-39. 

Organization;  Accounting;  Standardization;  quality.  (k) 

Proving  the  uniform  system.    Tests  national  accounting  plan  in  own  plant 
and  finds  it  "affords  information  and  reveals  astounding  fa.cts  about 
real  profit  sources  never  before  available".    R.R.Rutledge.     Ice  Cream 
Trade  Jour .22, no. 10: 31.  (1) 


Rentabilitatsberecbnung  einer  Eiskremf abrik.     TC.Pohlmann.  Ztschr. 

Eiskrem, 2:32-33.  (m) 
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Accounting  (cont'd) 

1926    Report  of  proceedings , first  annual  meeting  of  the  cost  council, twenty- 
sixth  annual  convention  of  the  National  Association  of  Ice  Cream  Manu- 
•   facturers.     67  p.    Milwaukee  :01s en  Pub. Co. 

The  cost . council-  its  work  and  accomplishments , by  S.T.Niviing;  The 
plant  ledger-  its  installation, operation  and  benefits, by  K.M.Howell; 
The  storeroom  ledger-  its  installation, operation  and  benefits, by  W.J. 
Sommers;  The  departmental  expense  ledger-  its  installation, operation 
and  benefits, by  J.H-Mills;  How  the  engineering  committee  is  solving 
the  problems  of  distribution  of  service  departmental  expenses, by  W.H. 
Timm;  Explanation  of  the  uniform  method  of  accounting, by  P. B. Beck;  The 
cost  ledger-  its  installation, operation  and  benefits, by  B.Brown;  Fact- 
ory reports-  kind  of  reports  that  are  necessary  and  how  they  may  be 
obtained, by  E. L. Carpenter ;  Changing  the  books  from  the  old  system  to 
the  uniform  method. of  account ing, by  C.B.Harpster ;  Financial  reports 
available  under  the  uniform  method  of  accounting  and  their  advantages, 
by  J.H.Mills;  How  distribution  and  administration  expenses  are  dis- 
tributed to  products  other  than  ice  cream, by  R.R.Rutledge.  (a) 

Some  figures  on  cabinet  packing  costs.     Interesting  facts  and  comparisons 
on  ice  and  salt , delivery  and  other  related  distribution  expenditures. 
Ice  Cream  Trade  Jour .£2, no, 1: 65.  (b) 

Some  of  the  advantages  we  are  securing  from  the  uniform  method  of  account- 
ing.    G-.L.Boedeker .      Rpt.Proc. Natl. Assoc.  Ice  Cream  Manfrs.  1926: 46-47. 

Some  of  the  advantages  we  are  securing  from  the  uniform  method  of  account- 
ing.   P.D.Woods.    Rpt.Proc. Natl. Assoc. Ice  Cream  Manfrs. 1926:44-45.  (d) 

more 

Uniform  accounting  means/  profit  for  ice  cream  manufacturers.     3  p. 

Natl. Assoc. Ice  Cream  Manfrs. Bui. 45.  (e) 

Uniformity  of  ice  cream  cost  procedure.    An  outline  of  the  National  As- 
sociation of  Ice  Cream  Manufacturers1  method  of  accounting.  K.M.Howell. 
Ice  Cream  Rev. 9, no. 10:79. .  (f) 

Using  graphs  in  cost  accounting.    H.E.Reid.     Ice  Cream  Rev. 10, no. 5:46. 

(§) 

.  Whatfs  and  how*s  of  cost  accounting.    Explanation  of  the  establishing  and 
operation  of  the  national  association's  accounting  system.  J.Brawner 
and  S.J.  G.Fisher.     Ice  Cream 'Rev.  9, no.  11:  76*.  -  (h) 

Why  industry  needs  cost  accounting.     It  enables  manufacturer  to  know 
what  his  expenses  are  and  shows  him  how  to  eliminate  losses-  also 
shows  what  specialties  are  profitable.     S.T.Nivling.  .  Ice  Cream  Field, 
9, no. 3:46;  Ice  Cream  Trade  Jour . 22, no. 7: 55.  (i) 
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1916 

1917 

1918 
1922 

1923 

1924 

1925 
1926 


1916 


Accounting  -  Credit 

Granting  of  credit.  S.T.Hivling.  _Bpt.Proc.Natl.Assoc.Ice  Cream  Manfrs. 
1916,18-23;  N.Y.Prod. Re v. 1917,44:480.  With  slight  omissions , Ice  Cream 
Trade  Jour .1916, 12, no.  10: 34.  (a) 

The.  granting  of  credit.  S.T.Nivling.  Ice  Cream  Trade  Jour. 12, no. 1 :34; 
Butter, Cheese  &  Egg  Jour .1917, 8, no. 19 :28.  Ob) 

Extending  credit  "by  ice  cream  manufacturers.    P.W.Fleming.  Butter, 

Cheese  &  Egg  Jour. 8, no. 15: 26;  Ice  Cream  Trade  Jour. 13, no. 7:26.  (c) 

Ice  cream  sales  and  credits.     O.A.Elliott.     Ice  Cream  Rev.l,no.8:18. 

(d) 

Association  credit  systems  protect  shippers.    Efforts  along  this  line 
have  "been- successful  in  a  number  of  States-  others  plan  to  adopt  means 
of  detecting  unscrupulous  dealers.     Ice  Cream  Trade  Jour .18, no. 8:47. 

(e) 

Common  sense  on  the  job  in  the  credit  office.     Sound  judgment  and  strict 
practice  in  this  department  will  prove  beneficial  alike  to  dealer, manu- 
facturer and  industry.     C.O.Putnam.    Ice  Cream  Trade  Jour .19, no. 4: 63. 

(f) 

How  Nebraska  manufacturers  handle  credit.  Associations  plan  of  rating 
dealers  has  stopped  many  bad-account  losses  and  placed  shipping  busi- 
ness on  higher  plane.    R.W.McGinnis.     Ice  Cream  Trade  Jour.l9,no.l:65. 

(g) 

Credits  and  collections  in  ice  cream  industry.  Z.G.Gassman.  Ice  Cream 
Field, 5, no. 2:27.  With  slight  omissions , Ice  Cream  Trade  Jour .20, no. 5: 
76.  (h) 

vThat  is  sensible  credit  for  the  ice  cream  business?    M.E. Garrison. 

Dairy  Prod.Mdsg.2.no.5:16.  (i) 

Train  the  ice  cream  dealer  on  credit.  J.H.Tregoe.  Ice  Cream  Trade  Jour. 
"  21, no. 3:55.  (j) 

Credits  and  collections.    P.S.Lucas.    Dairy  Prod.Mdsg. 7,no.4:39.  (k) 

Freezing  out  credit  crooks.    How  the  organization  of  business  men  to  pre- 
vent losses  through  credit  frauds  is  helping  members  of  the  ice  cream 
industry  to  prevent  and  collect  bad  debts  among  their  dealers.  J.H. 
Tregoe.     Ice  Cream  Trade  Jour .22, no. 7:51.  (1) 


Labor 

Men  and  machinery  in  the  ice  cream  business.     Personality  the  great 

motive  force  behind  all  successful  industrial  ventures-  relentless  en- 
thusiasm the  irresistible  power.     D.M.Dor.man.     Ice  Cream  Trade  .Jour. 
12, no. 11:28.  (m) 
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Labor  (cont'd) 

1918  . Improving  the  mix..   The  story  of  a  lonesome  cherry  and  some  hints  on 

selecting,  mixers.    T.P.Mensch.    SLY.  Prod.  Rev.. 45: 442.  .  (a) 

Women  in  ice  cream  plants.     F.W.Martin.     SJ.Y.  Prod.  Rev.  47: 224.  (b) 

1919  Shortage  of  operators.     Scarcity  of  creamery  and  ice  cream  factory  oper- 

ators discussed.    M.Mortensen.    N.Y. Prod. Rev. 48:640;  Dairy  Rec.20,no. 
9:22.  :  .  ...  .  '  (c) 

1922    The  employer's  interest  in  his  employees.     The  success  of  an  ice  cream 
company  depends  in  no  small  measure  on  the  ability  of  the  management 
to  get  the  best  results  from  workmen  in  the  plant.    H.ICassebaum.  Ice 
Cream  Trade  Jour. 18, no. 5:47.  (d) 

1925  Co-operation  of  factory  employees.    H, Cuscaden.     Creamery  and  Milk  Plant 

Mo.14.no. 1:92.  (e) 

The  labor  question  in  the  milk  and  ice  cream  plant.     Canad. Dairy  and  Ice 
Cream  Jour. 4, no. 3: 6.  _  (f) 

1926  That  "hidden11  labor,  cost.     Study  of  industry's  labor  turnover  problem 

shows  that,  while  "hiring  and  firing"  may  be  an  exciting  game.it  cannot 
be  played  for  fun-  some  causes  and  costs  of  changing  employees.  Ice 
Cream  Trade  Jour. 22, no. 12: 43.  •  (g) 

What  kind  of  "man-power"?    Training  men  for  future  use  in  the  ice  cream 
industry  presents  important  problems  as  conditions  change  and  special- 
ization of  functions  makes  new  demands  on  educational  methods.  H.A. 
Ruehe.     Ice  Cream  Trade  Jour. 22, no. 11: 77.  (h) 


Side  Lines  .  . 

1896    Making  ice-cream.     It  ought  to  be  made  a  valuable  adjunct  to  many  cream- 
eries.    Hoard's  Dairyman, 27: 282.  .  (i) 

1904  An  ice  cream  conversation.  Manufacturers  call  it  a  "freaky"  business- 
advantages  and  disadvantages  of  making  it  in  the  creamery  instead  of 
butter  during  the  summer.    N.Y. Prod. Rev. 18: 856.  (j) 

1907    Making  ice  cream  at  creamery.    E.M.Lamos.     Creamery  Jour. 18, no. 6: 24.  (k) 

1910  Ice  cream  making  considered  as  a  factor  in  successful  creamery  operation. 

M.Jensen.     Chicago  Dairy  Prod. 17, no. 27:26;  Itf.Y. Prod. Rev. 1911, 32:146; 
reprinted, 32:598;  Dairy  Rec. 1911, 11, no. 52:6;  Cold, 1911, 2:215.  (1) 

1911  Creamery  ice  cream  making.    Possibilities  in  increasing  rural  consump-— 

tion-  comparative  profits  on  butterfat  in  butter  and  ice  cream-  argu- 
ments in  favor  of  creamery  ice  cream  making.  M.Mortensen.  N.Y.Prod. 
Rev. 33: 316.  (m) 
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Side  Lines  (cont'd) 

1911    Ice  cream  making  in  connection  with  a  creamery.    G. Spiers*  Butter, 

Cheese  &  Egg  Jour . 2, no -23: 14.  (a) 

Ice  cream  making  in  the  local  creamery.     R.M.Washburn.     Ice  Cream  Trade 
Jour. 7, no. 4:32;  IT. Y. Prod. Rev. 32 : 634;  Creamery  Jour .22, no. 4:11.  With 
slight  omissions , Butter , Cheese  &  Egg  Jour. 2, no. 21 :14;  reprinted  no. 23:6 

Profits  in  ice  cream  vs. butter;  Ice  cream  vs. cream  shipping;  Cost 
of  equipment;  Points  worth  remembering.  (b) 

Milk  handling  as  a  side  line  to  the  ice  cream  business-  competition  and 
supply-  supply  and  delivery.    N. Y-Prod.Rev.32: 705, 742.  (c) 

Side  lines-  bottling  of  soft  drinks.    There  are  many  ice  cream  manufact- 
urers that  have  established  such  a  line  with  profitable  results-  an 
outline  of  what  to  do, what  to  avoid  and  how  to  equip  a  plant.  Ice 
Cream  Trade  Jour . 7, no. 10:28.  (d) 

Side  lines-  butter  making  for  winter  business,    \7hat  the  ice  cream  manu- 
facturer needs  is  profitable  employment  for  himself  and  staff  in  the 
dull  months-  dealing  in  coal, wood,building  material, etc. , are  helps. 
Ice  Cream  Trade  Jour . 7, no. 9 : 17.  (e) 

Side  lines-  candy  and  its  possibilities.     Ice  Cream  Trade "Jour. 7, no. 
11:29.  (f) 

Side  lines  in  ice  cream  industry-  the  retail  store.    How  to  equip  the 
place  with  a  soda  fountain  and  fixtures "and  how'  to  run  it  as  a  profit 
maker.     Ice  Cream  Trade  Jour . 7, no. 5 :35.  (g) 

'  Side  lines  in  ice  cream  industry-  the  retail  store.    It  can  be  made 

valuable  to  every  city  manufacturer  as  an  adjunct  to  the  factory-  how 
some  retail  places  are  planned  and  why  they  are  profitable.  Ice 
Cream  Trade  Jour. 7, no. 4: 25.  (h) 

Side  lines-  making  ice  and  selling  surplus-    This  is  a  by-product  that 
many  manufacturers  who  have  an  output  of  more  than  500  gallons  a  day 
can  make  money  on-  the  larger  manufacturers  find  it  extremely  profit- 
able.    Ice  Cream  Trade  Jour. 7, no. 12:48.  (i) 

Side  lines-  milk  handling  and  its  problem.     This  business  is  an  ideal 
one  for  the  ice  cream  manufacturer, but  the  local  conditions  must  be 
right-  money  in  it  if  properly  conducted.     Ice  Cream  Trade  Jour. 7, 
no. 8:28.  (j) 

Side  lines-  the  fancy  bakery  helps  ice  cream  trade.     If  goods  turned 
out  are  excellent  in  quality, appearance  and  taste, a  large  and  profit- 
able department  will  be  the  result  of  pushing  management.     Ice  Cream 
Trade  Jour. 7, no. 7:32.  (k) 


1912    The  creamery  in  relation  to  the  ice  cream  industry.  M.Mortensen. 

Butter, Cheese  &  Egg  Jour .3, no. 18:8.  (1) 
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1912  Ice  cream  as  a  side  line  in  the  Minnesota  creamery.    R.M.  Washburn. 

Butter, Cheese  &  Egg  Jour;3, no. 52:14;  Ice  Cream  Tra.de  -Jour.  1913, 9, 
no. 2:36;  Chicago  Dairy  Prod. 1913, 19, no. 36:10.     With  slight  omission, 
IT.  Y.  Prod. Rev.  1915 , 35 : 550,  (a) 

Ice  cream  as  sideline.    Arranging  work  and  apparatus  for  economical  re- 
sults.    IT.  Y. Prod.  Rev.  34: 50.  (b) 

An  ice  cream  dairy.    N- Y.Prod.Rev.34:570.  (c) 

An  ice  cream  department.  Some  general  hints  on  its  operation  in  connec- 
tion with  a  creamery.    !T.Y.Prod.Rev.34:130.  (d) 

The  ice  cream  industry  in  relation  to  the  creamery.    M.Mortensen.  Eutter 
Cheese  &  Egg  J out. 3, no. 21 :10;  Ice  Cream  Trade  Jour. 8, no. 7:36.  (e) 

Ice  cream  making  a  profitable  sideline.  P.W.Crowley.  Creamery  Jour. 23, 
no. 6:4;  N.Y- Prod. Rev. 34:294.  (f) 

Ice  cream  making  for  the  small  milk  dealer.  Designed  to  show  the  advan- 
tages of  ice  cream  making  as  a  side  line  for  the  milk  dealer  and  gives 
definite  information  regarding  methods  of  establishing  the. same.  M.E. 
Dexter.     Milk  Dealer  2, no. 1:26;  Buttar , Cheese  &  Egg  Jour .3, no. 43 :14. 

(g) 

Ice  cream  making  in  the  creamery-  equipment  and  some  figures  on  the  cost 
of  manufacture.    W.H. Chapman.    N.Y- Prod. Rev. 35: 120;  Dairy  Rec.l4,no.21 : 
8;  Creamery  Jour. 23, no. 19 : 20;  Ice  Cream  Trade  Jour. 1913, 9, no. 1 :30;  Chi- 
cago Dairy  Prod. 1913, 19, no. 40: 14.  (h) 

Ice  cream  profitable  for  creameries.    Tr.Tihite.     Creamery  Jour. 23, no. 8:22; 
IT.  Y.  Prod.  Rev.  34: 790,  (i) 

Increasing  creamery  profits  by  handling  special  products  and  utilising 
by-product  s .     S . C . Thompson .    U. S- Dept . Agr . , Bur . Anim. Indus  .Rpt . 1910 : 
2991301;  Circ. 188:299-301.    Abstract ,Expt. St a. Rec. 27: 179.  (j)  j 

The  manufacture  of  ice  cream  in  connection  with  a  small  creamery.  A.F.C. 
Koopman.    Butter , Cheese  &  Egg  Jour. 3, no. 10:4.  (k) 

Milk  and  ice  cream  in  connection  with  ice  plants.     C.S.Campbell.  Ice, 
10, no. 2:40.  (1) 

Selling  artificial  buttermilk  as  a  side  line.     Ice  cream  companies, especi 
ally  in  the  T7est,have  made  a  profitable  success  of  putting  a  private 
brand  on  the  market.     Ice  Cream  Trade  Jour. 8, nc. 3: 51.  (m) 

1913  Advises  sale  of  cream  for  ics  cream.     Tells  creameries  how  to  make  more 

money  than  by  turning  out  butter.  M.R.Tolstrup.  Ice  Cream  Trade  Jour. 
9, no. 9:40;  Chicago  Dairy  prod. 20, no. 22:26;  Dairy  Rec. 15, no. 17:13.  (n) 
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1913    Creamery  ice  cream  side-line  not  all  profit.     Many  experimenters  have 
learned  this  at  their  cost.     Practical  creamer3.-m.an  tolls  of  the  dis- 
advantages of  the  double  system.     Ice  Cream  Trade  Jour .9, no. 5:46.  (a,) 

Government  on  creamery  ice  cream  side-line.     Inspection  of  creameries 
advocated  and  this  will  have  effect  on  "butt or  factories  where  ice  cream 
is  made,    B.H.Rawl.     Ice  Cream  Trade  Jour . 9, no . 2:43.  (b) 

Ice  cream  as  a  bottling  side-line.     J.C.Pampell,     Ice  Cream  Trade  Jour. 
9, no. 2:40.  (c) 

Ice  cream  making.    A  further  consideration  of  this  side  line  to  the  but- 
ter business  by  a  man  who  has  tried  it-    F.Uecke.    i\T.Y. Prod. Rev. 35:966; 
Dairy  Rec. 14, no. 45:8;  Butter , Cheese  &  Egg  Jour  .4, no. 6 : 22'.     With,  slight 
changes , Chicago  Dairy  Prod. 20, no. 24: 12;   Creamery  Jour . 24, no . 21 : 11 ; 
Butter, Cheese  &  Egg  Jour. 4, no. -±6:8;  N. Y. Prod. Rev. 37: 157;  1914,38:262; 
Dairy  Rec. 1914, 15, no. 34: 8.  (d) 


Ice  cream  side  line  in  the  creamery.     G.Overton.    iJ.  Y. Prod. Rev,  35: 791 ; 
Chicago  Dairy  Prod. 19 , no. 49 : 10;  Butter, Cheese  &  Egg  Jour .4 , no . 5: 8.  (e) 

1914    Ice  cream.    Experience  in  its  manufacture  in  connection  with  butter-making 
limited-  some  general  pointers    [with  floor  plan  and  layout  of  a  com- 
bined cream  and  ice  cream  factory].    N.Y. Prod. Rev. 38: 506.  (f) 

Ice  cream  making  at  dairy  plants.    Milk  Dealer ,3, no. 5: 22.  (g) 

1916  Combining  the  ice  cream  and  milk  business.     C.G.Morris.  Rpt.proc.Natl. 

Assoc. Ice  Cream  Manfrs .  1916 : 103-105 ;     IT.  Y. Prod. Rev. 1917,44:594.  (h) 

An  Ohio  farmer's  ice-cream  trade.    A  home  market  for  milk  uroducts.  A*¥« 
Allyn.     Rural  New  Yorker, 75: 1093.  (i) 

1917  Ice  cream  making  as  an  adjunct  to  the  milk  business.    F.H.Bothell,  Ice 

Cream  Rev. 1, no. 4:25;  Pacific  Dairy  Rev. 21, no. 40:12;  Milk  Dealer , 1918, 7, 
no. 4:34.  (j) 

A  successful  ice  cream  business  on  a  dairy  farm,     B. V. Vandiver .  Hoard's 
Dairyman , 53 : 273 .  (k) 

1919  By-products  and  side  lines.     J.H.Erandsen.     Ice  Cream  Rev. 2, no. 9:26.  (1) 

1920  Side  line  in  the  ice  cream  business.     [Cultured  milk  drinks.]  H.A.Ruehe. 

Creamery  and  Milk  Plant  Mo. 9 , no. 2: 54.  (m) 

1921  Cooperative  manufacturing  of  ice  cream.     A.H.Degraff.     Hoard's  Dairyman, 

62:107.    Abstract, Expt.Sta. Rec. 45: 577.  (n) 

1922  Ice  cream  and  the  dairyman.     Milk  Indus, , London, 3, no. 1:79.  (o) 


Ice  cream  for  the  retail  dairyman.    A. H.Murray.    Milk  Indus. , London, 3, 
no .2: 64.  (p) 
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1922  Jobbing  supplies  to  promote  the  main  issue,     Y/hat  manufacturers  think 

of  this  dealer  service  as  a  means  to  increased  ice  cream  sales  and 
satisfied  customers.     Ice  Cream  Trade  Jour .18, no. 10:47.  (a) 

1923  Ice  cream  in  the  creamery.  -  H.H.Sommer.     N.Y. Prod. Rev. 57:182;  Dairy  Rec. 

24, no. 27:12;  Butter , Cheese  &  Egg  Jour. 14, no. 45: 90;  Creamery  Jour. 1925, 
36,no.3:10;  Ice  and  Cold  Storage, London, 1925, 28: 191.  (b) 

TThy  a  catering  department?    Answers  to  some  questions  that  have  troubled 
ice  cream  manufacturers.     M.D.Allen.     Ice  Cream  Rev. 7, no. 1:90.  (c) 

1924  Manuf acturer  •  turns  surplus  skim  into  gold.     How  western  ice  cream  comp- 

any makes  possible  the  buying  of  fresh  milk, using  cream  for  mix  and 
disposing  of  by-product  [milk  powder]  at  a  profit.     G.Vf.Burt,     Ice  Cream 
Trade  Jour. 20, no. 7:47. .  (d) 

Practical  hints  on  ice  cream  making.    P.Coombes.     Milk  Messenger , London, 
1, no. 1:3.  (e) 

[Things  which  must  be  taken  into  consideration  when  a  creamery  wishes 
to  go  into  the  manufacture  of  ice  cream.]    A.E.G-roth.     N.Y. Prod, Rev.  1 
59:186.  (f) 

1925  By-products  for  better  plant  profits.     loints  to  five  ways  in  which  the 

ice  cream  manufacturer  can  Vurn  his  surplus  milk  into  cash  and  figures 
costs  against  returns  under  varying  market  conditions.     77. White.  Ice 
Cream  Trade  Jour .21, no. 5:37.  (g) 

Ice  cream  as  a  dairy  side  line.     Cold  Storage  and  Prod. Rev. .London, 28: 
60.  M 

Ice  cream  as  a  side  line  in  the  dairy.     Milk  Indus ., London, 5, no. 7:41. (i) 

Ice  cream  making  in  the  creamery.     Canad. Dairy  and  Ice  Cream  Jour. 4, 
no, 5:7.  .     .  (j) 

1926  Dairy  made  ice  cream.     Milk  Indus. , London, 7, no. 4: 85.  (k) 
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General 

The  users  of  this  bibliography  should  bear  in  mind  that  the 
entries  listed  under  this  subdivision  "G-eneral"  contain  information  on 
many  phases  of  the  ice  cream  industry  and  manuf acture,  and  that  no  addi- 
tional entries  are  made  for  them  under  the  specific  subjects  of  which 
they  treat. 


1768    L'art  de  bien  faire  les  glaces  d 'office;  ou,Les  vrais  principes  pour  con- 
geler  tous  les  rafraichis semens ♦    La  maniere  de  preparer  toutes  sortes 
de  compositions > la  facon  de  les  faire  prendre td*en  former  des  fruits, 
cannelons,  et  toutes  sortes  de  fromages,     Le  tout  explique*  avec  precision 
selon  l*usage  actuel.    Avec  un  traite*  sur  les  mousses,     Cuvrage  tres- 
utile  a  ceux  qui  font  des  glaces  ou  fromages  glaces.    Ornd  de  gravures 
en  taille-douce.    M.Emy,    242  p.    Paris: Chez  Le  Clerc,  (a) 

1858    [Modes  of  making  ice  cream, J    CL.Flint,     In  his  Milch  cows  and  dairy 

farming.    p.214-215>    Phila. : J,B«Lippincott  &  Co.  (b) 

1896    The  manufacture  and  storage  of  ice  cream.    A.J. Anderson.    Pub* Health, 

London, 8: 250-252.  ~  (c) 

1901  Ice  cream  and  cakes.    A  new  collection  of  standard  fresh  and  original  re- 

ceipts for  household  and  commercial  use.  By  an  American.  384  p.  New 
YorkrCharles  Scribner's  Sons.  (d) 

1902  Ice  cream-  a  part  of  the  dairy  business.    H.Hayward,    Jjatl . Stockman  and 

Farmer, 26: 526;  N.Y. Prod. Rev, 14: 700.    With  slight  omi ss ions, Hoard 1 s 
Dairyman, 34:459. 

Cream;  Flavoring;  Body;  Yield;  packing;  Bricks;  Poisoning.  (e) 

1903  How  to  make  ice  cream*    Method  as  used  at  Pennsylvania  dairy  school-  sug- 

gestions on  freezing, mixing  and  packing.     Chicago  Dairy  Prod, 10, no. 6: 12, 

(f) 

1905  [ice  cream  cabinets  and  ice  cream  dippers.     Ice  cream  which  enters  into 

the  composition  of  an  ice  cream  soda, and  formula  for  making,]  Liquid 
Carbonic  Co.     In  their  Soda  water, how  to  make  and  serve  it  with  profit. 
3d. l.p. 26-27, 32.     Chicago : Li quid  Carbonic  Co.  (g) 

1906  Ice  cream.     [Hone  manufacture  and  recipes,]  Amer.Food  J our. 1, no, 7: 10. (h) 

Ice  cream.     No  longer  a  summer  "Trade  Mark", but  a  staple  product-  point- 
ers on  its  manufacture.    N.Y.Prod,Rev,23 :172.  (i) 

1907  Ice  cream.     C,"7.Melick,     In  his  Dairy  laboratory  guide,    p, 75-78.  New 

York:D.Van  No strand  Co. 

Making  and  freezing;  Molding;  Harlequin  or  Neapolitan  ice  cream. 

Ice  cream  making.    Adding  flavoring  substance-  a  few  pointers  on  freezing- 
packing  and  ripening*     C.Larsen.    N.Y, Prod, Rev. 24:22.  (k) 
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ISO?    Thirty-six  years  an  ice  cream  maker,    Receipts  and  pointers.  V.Miller. 

98  p.    Davenport ,  Iowa,  (a) 

1908  Home-made  ice  cream  and  candy.     C.M.L-ietzgar .     108  p,     Chicago: The  Metz- 

gar  Pub. Co.  (b) 

Manufacture  of lice-cream  and  other  frozen  products.  H.E. Van- Norman. 
Cyclopedia  of  .American  Agriculture,  L.H.Bailey,  v. 3,  p, 195-198. 
New  York,  The  Macmillan  Co. 

Kinds  of  frozen  dishes;  Ice  cream  making;  Condensed  milk;  Sugar;  Fla- 
voring; Salt  for  freezing;  Ice;  Freezing;  The  freezer;  Speed  of  freez- 
ing; Ripening;  Fancy  creams ;•  Formula;  Flavor;  Brine  freezing;  Ice  cream 
poisoning;  Use  of  ice  cream;  Cost  of  production;  Literature,  (c) 

1909  Hellor!s  guide  for  ice-cream  makers*'    B. Heller  &  Co.    Ed.l,     Sec  p.'65h. 

(a) 

Making  and  marketing  ice  cream*    J#Michels*     In.  his  Market  dairying, 
p. 101-106.    Waiiwatosa, Wis. 5 Published  "by  the  author*  Ed.2,1912,0,157- 
159.  ■  " 

Kind  of  cream;  Freezing;  Vanilla  flavor;  Recipes;  Packing;  Binders; 
Overran;  Cost;  Marketing;  Homogenize!*;  Aging  cream;  Condensed  milk; 
Lac to.  •  .    .  (e) 

The  making  of  ice  cream, ices, frozen  fruits , French" creams, frozen  puddings, 
sauces ,bisquits, glacis, mousses, preserving  fruits  for  ice  cream  use, 
novelties  in  ice  cream.     The  handling  of  fancy  forms  and  every  detail 
belonging  to  the  ice  cream  business  plainly  and  conscientiously,  H. 

.   Gratz*     85  p.     [Philadelphia?]  "•  .(f):. 

1910  Fifty  points  on  ice  cream  making.     The  advisability  of  making  ice  cream 

in  creameries.    Butter, Cheese  &  Egg' Jour .1 , no , 14: 8,   -  (g) 

Ice  cream  making.     M.Mortensen.    N«Y, prod* Rev* 29:8 98;  Chicago  Dairy  Prod, 
16, no. 49:22  •  (h) 

Ice  creams  and  puddings.  "Liquid  Carbonic  Co.     In  their  Soda  '-water  guide' 
and' book  of  recipes,     p. 135-149.     Chicago: Liquid  Carbonic  Co. 

Freezing;  practical  points  for  beginners;  Preparing  fruits;  Making 
ice  cream  with  motive  power;   Ice  cream  made  from  milk;  Directions  for 
using  Jack  Frost  tablets;  "Thipping;  Butter  fat;  Formulas.  (i) 

Principles  and  practice  of  ice  cream  making.    R.M.Washburn*     92  p.  Vt. 
S t a* Bui . 155 .    Ab  s t  ract s , Expt .  S  t  a . Rec . 24 : 462 ;  Chem. Abs , 5 : 723 ♦ 

1 ,  Summary ;  2,  Introduction;  '3,  Classification  of  ice  creams;  ^Essen- 
tial characteristics  of  ice  cream;  5, The  constituents  of  ice  cream; 
6,Types  of  freezers;  7, The  freezing  process ;  8, Formulas;  9, Miscellaneous 
considerations;  10, References  and  bibliography;  11, Index.  (j) 

'.Thy  old  methods  are  passing  and  must  pass.     E.C.Sutton.    Rpt *Proc,Nrtl , 
Assoc. led  Cream  Manfrs. 1910: 12-15;  F.Y.:  rod, Rev. 1911,31:494,  (X) 
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1911  Heller's  guide  for  ice-cream  makers,    "B, Heller  &  Co.    Ed, 2,     See  n*65h* 

—  "  (a) 

Ice  cream,    A.Ward.     In   ,his  Encyclopedia  of  foods  and  "beverages..  p,312. 
50  Union  Square-,  !sF,Y,  -  (b) 

Ice  cream  making,     J, Michel s,     In  his  Dairy  farming.    1911-1916 f Eds. 
3-8, inclusive, p. 228-232,     Peebles , Wis . :Publi shed  by  the  author. 

Kind  of  cream;  Freezing;  Recipes;  packing;  Overrun;  Marketing*  (c) 

Making  ice  cream.     E,E»Rockv:ood. , '  Hoard's  Dairyman, 42:804.  (d) 

Wm, M.Bell's  "pilot";  and  authoritative  book  on  the  manufacture  of  can- 
dies, and  ice  creams,     Comp»by  W-*M,Bell«     See  p.66e-»  (e) 

1912  Ice  cream  as  a  side  lino  to  butter.  ■  R,M» Washburn ,    Dairy  Rec»12,nos»32- 

52;  13,nos»l-8;   Cold, 3, nos , 7-12 ;  4,nos.l-12;  5,  ms,l-2. 

Labor  saving  machinery;  Choice, placing-  and  arrangement  of  machinery; 
Cost  of  equipment;  Holding  cans;  Ice  crusher;  Shipping  tubs;  Minor 
tools;  Supplies;  Ice  cream  vs, butter;  vs. cream  shipping;  Learning  to 
make  ice  cream;  The  cream;  Modifying  the  fat  content;  Sugar;  Condensed 
milk;  Thickeners;  Starchy, egg  and  rennet  fillers;  Gelatine  and  gums; 
Use  of  gelatinoid  binders;  Ice  cream  powders;  Formulas;  freezing;  Re- 
freezing;  The  salt;  The  ice:  Automatic  motionless  freezer;  The  swell; 
Transferring;  Holding;  Re-hardening;  Shipping;  Effecting  economies;  A 
close  touch  of  the  management;  Score  card.  (f) 

The  making  of  ice  cream.     R.C, Potts.    Kimball's  Dairy  Farmer, 10i681, (g) 

A  talk  on  ice  cream.    E.F, White.     Internatl.Conf ect .21  ,no»6 :89„ 

Selection  of  freezer;  Care  of  ice  cream;  The  mix;  Pure  cream  for- 
mula; Preparing  to  freeze;  Flavoring.  ■    ;  (h) 

The  twentieth  century  book  for  the  pregressive  baker, etc.    F,L, Gienandt, 
Ed.l.     See  p*67d,  (i) 

1913  Heller's  guide  for  ice-cream  makers*    B. Heller  &  .Co,    Ed, 3,     See  p,65h. 

(j) 

Ice  cream,    H.H.Wing,     In  his  Milk  and  its  products.    Rev, and  enl. 
p. 299-314,    Hew  York rMacmil lan  Co,  . 

Relation  to  dairy  practice;  Classification;  Quality  of  cream;  Sugar; 
Flavors;  Fillers;  Freezing  and  packing;  Transferring  and  packing; 
Freezers;  Recipes;  Scoring, 

Ice  cream  making,     C. Larson  and  W.White.     In  their  Dairy  technology, 
p. 132-202.    New  York! John  Wiley  &  Sons. 

Ice  cream  making;  Cream  for  ice  cream  making;  Preparing  the  mix; 
Fillers  and  binders;  Freezing  the  mix;  Formulas;  Ice  cream  machinery; 
Ice  cream  factories;  Scoring  ice  cream;  Ice  cream  standard;  Mechani- 
cal refrigeration.  (l) 
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1913  The  twentieth  century  book  for  the  progressive  "baker, etc,    F.L.G-ienandt „ 

Ed*2,     See  p„67d.  (a) 

wm»M,Bell 1  s  "pilot";  and  authoritative  hook  on  the  manufacture  of  can- 
dies and  ice  creams.    Comp*by  w. M.Bell,    Ed,2,     See  p»66e»  (b) 

1914  How  to  make  ice  cream»    A  life  long  experience  and  knowledge  on  a  few 

pages*    Butter, Cheese  &  Egg  Jour ,5, no,27:24;no ,29:18;  no«33:14.  (c) 

Making  ice  cream  on  the  farm,    W- J* Larence,    Hoardls  Dairvman,48:112, 

W 

What  every  ice  cream  dealer  should  know*     A  practical  treatise  on  ice 
cream  making,  including  many  formulas , recipes , etc,  Daly  Bros.Manu- 
facturing  Corporation,     228  p,     Schnectady ,1T*Y,     Abstracts ,Expt . 5ta» 
Rec. 33:65;  Assoc, Internatl.Froid, Bibliog,Bul, 6 :272,  (e) 

1915  Every  day  ice  cream  manufacture*     A.C.Ba.er,    Butter , Cheese  &  Egg  Jour, 6, 

no, 19:46, 

Cost  of  equipment;  Pasteurize  the  cream;  Standardizing  the  mix; 
Aging;  Evaporated  milk;  Freezing;  Sanitary  methods;  Formula,  (f) 

The  manufacture  of  ice  creams  and  ices,     J,H.Frandsen  and  E,A»Markham, 
315  p.    New  York: Orange  Judd  Co,    Abstract, Expt .Sta.Rec, 34:860, 
Contents:  l,The  cream  supply;  2, The  bacteriology  of  ice  cream;  3, 
The  care  of  milk  and  cream  at  the  factory;  4, Condensed  milk, milk  pow- 
der, and  homogenized  cream;  5, Stabilizers ;  6, Flavoring;  7, Standardizing 
the  ice  cream  mixture;  8, Preparing  the  ice  cream  mixture;  9, Classifi- 
cation of  ice  cream;  10,  Ice  cream  formulas;  ll,77ater  ices  and  sherbets; 
12, Fancy  molded  ice  creams  and  ices;  13, The  freezing  process;  14, Refrig- 
eration; 15,Economical  operation  of  the  refrigerating  plant;  16, Scoring 
ice  creams  and  ices;  17, The  ice  cream  factory, its  location  and  equip- 
ment; 1 8, Factory  management ;  19, By-product s  and  side  lines;  20, Ice 
cream  as  a  side  line  in  the  local  creamery;  Appendix,  (g) 

1916  Ice  cream  making,     A.CBaer.     36  p.     T7is,Sta,3ul,262;  Butter, Cheese  & 

Egg  Jour ,7, no. 15:26;  no, 19:30;  no, 24:32;  no, 28:22;  no, 32:26,  With 
omission  of  illus . ,N»Y.Prod«Rev, 41:960, 1092;  42 : 22, 70, 114, 160, 200. ) 
240,326.    With  slight  omission  of  text  and  omission  of  illus,, Dairy 
Rec»18,no,3:6;  no, 4:16;  no, 5:16;  no, 6:14;  no, 7:20;  no, 8:16;  no, 10:20. 
Excerpts, Ice  Cream  Trade  Jour. 12,no, 5:33;  1917, 13, no. 3:38;  Refrig,18, 
no, 5:24,    Abstracts, Expt.Sta.Rec, 34:859;  Creamery  and  Milk  Plant  Mo, 4, 
no, 8:17;  Hoard's  Dairyman, 51 : 490;  Assoc. Internatl.Froid, Bibliog. Bui, 
7:218;  8:134, 

The  body  and  texture  are  influenced  by  the  age  and  kind  of  cream, 
amount  of  fat  or  other  milk  solids,  and  kind  and  amount  of  fillers; 
The  time  of  freezing  and  speed  of  the  machine  are  as  important  as  the 
proper  ingredients;  An  excessive  overrun  in  ice  cream  is  always  ob- 
leaned  at  the  expense  of  quality;  The  flavor  is  influenced  by  the  qual- 
ity of  the  flavoring  materials;  A  uniform  quality  can  be  made  by  care- 
ful standardization  of  the  cream,  (h) 
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1916  Ice'  cream  making  in  the  home.     H.F. Judkins,     Hoard1 s  Dairyman, 51 : 928, 

Materials;  Recipes;  Freezing  and  hardening.  (a) 

1917  Heller* s  guide  for  ice-cream  makers,    B. Heller  &  Co,    Eds. 4  and  5, 

See  p,65h,  (b) 

Ice  cream.    R.M<V<ashburn,     In  his  Productive  dairying,    p. 375-379, 
Phila. : J.B.Lippincott  Co, 

Formulas;  Powders;  Gelatin;  Freezing;.  Holding;  Swell,  (c) 

Ice  ©ream—  its  compos it ion, manufacture  and  value.    Most  useful  as  food 
in.  health  and  sickness-  vast  increase  in  its  use-  fats  or  cream  the 
expensive  ingredient-  evolution  of  formulas-  some  staple  recipe s, 
J.P..Street.    Mod.Hosp. 8:317-320.  (d) 

An  ice  cream  laboratory  guide,    7/.T7,Fisk  and  H.B*Ellenberger ,     92  p, 
New  York: Orange  Judd  "Co,  . 

Brief  outline  of  31  laboratory  exercises  for  the  purpose  of  help- 
ing students  apply  the  scientific  principles  of  ice  cream  manufact- 
ure *  ( e ) 

Ice  Cream  making.    W. A, Stocking,     In  his  Manual  of  milk  products, 
p, 511-546.     New  York: The  Macmillan  Co, 

Essential  characteristics;  The  constituents;  Types  of  freezers; 
The  freezing  process;  Modification  tables  for  use  in  making  approxi- 
mately a  gallon  of,  ice  cream; ; Testing  for  fat;  Score  cards-,'  (f) 

Making  ice  cream.     0, C, Cunningham.     Ohio  Farmer, 139:580, 

Formulas;  Preventing  crystals;  Adding  fruit  and  nuts;  Cooling; 
Freezing;  Reasons  for  failure..   ,  (g) 

1918  Heller's  guide  for  ice-cream  makers,    .Ed.l,.    16  p,     Chicago :B« Heller  & 

Co. ,1909,   'Ed, 2,1911 -16  p.    Ed.3,1913,38  p,    Ed,4,1917,38  p,    Ed. 5, 
1917,132  p,     Ed, 5, 1918, 154  p,  .  •■ 

Classification:  Formulas;  The  use  of  vegetable  gum  in  ice  cream, 
by  G.Lloyd;  Sugar  substitutes;  Bacteria;  Flavoring;  Texture;  Milk; 
Condensed  and  evaporated  milk;  Pasteurization;  Aging  and  cooling; 
Temperature  of  mix;  Freezing;  Batch  mixer;  Milk  powder;  Homogeniza- 
tion;  Standardizing  milk  and  cream;  Standards.  (h) 

Ice-cream  making  on  the  farm,     L»  A„Sutermeister ,    Rural  New  Yorker, 
77:800,  •   •  (i) 

The  secrets  of  California's  ice  cream  business  exposed.  R.J.Dryden, 
Ice  Cream  Rev. 1, no, 6 : 10;  Ref rig. 22, no. 5:41, 

Stock  cream;  Freezing;  Stablizers;  Development  of  brick  trade; 
Preserving  of  fresh  fruits;  Cooperation.  (j) 

1919  The  book  of  ice  cream.    Y7,Y<\Fisk.     See  p,67e.  (k) 
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1919    Ice-cream  and  ices*  -  P, G,Heineman,     In  his  Milk.    pt630-647.  Phila- 

delphia: W.B.Sanders  Go*    Paragraphs  on  "bacteria  in  ice  cream, Creamery 
and  Milk  Plant  Mo ,1920, 9, no , 5 : 54, 

Historical;  Varieties  of  ice-cream;  Stabilizers;  Overrun;  Distri- 
bution of  fat;  Pat  test;  Bacteria;  Infectious  material;  Scoring; 
Bibliography,  (a) 

The  twentieth  century  "book  for  the  progressive  baker, etc*  F.L,Gienandt, 
ed.3.     See  p.67d,  (bj 

Using  the  product  of  the  family  cow*     Ice  cream  making'  in  the  home  [in- 
cluding formulas],    H,F,Judkins.    Rural  New  Yorker, 78 : 236 .  (c) 

192Q    Ice  cream  on  the  farm,    A*D. Burke.     Ohio  Farmer, 145:110.    ■  -  (d)  j 

77m, M, Bell '  s  "pilot";  and  authoritative  book  on  the  manufacture  of  can- 
dies and  ice  creams,     Comp,by  7/.M,Bell,-    156  p.     Chicago  :W,M*Bell ,  1911, 
Ed, 2,1913, 256  p.     Ed, 3, 1920, 248  p.     Ed. 4, 1920, 248  p. 

Freezing  and  storing  ice  cream;  Gelatine;  Straining;  Mixing;  Formula?; 
Soda  fountain  formulas,  (e) 

1921    Methods  of  manufacturing  ice  cream, for  factories  making  from  5  to  30 
gallons  per  day,     0*E.  Williams,     Ice  Cream  Rev, 4, no ,8  :70,  Creamery 
and  Milk  Plant  Mo, 10, no. 4:54.  } 

Equipment;  Ingredients;  Testing  milk' and  cream;  Preparing  the  mix; 
Freezing  and  whipping;  Hardening;  Cleaning,  ,  (f) 

Methods  of  manufacturing  ice  cream, for  factories  making  from  30  to  50 
gallons  per  day,  0, E.Williams,  Ice  Cream  Rev, 4yno# 9:89}  Creamery 
and  Mi Ik  Plant  Mo  .10, no , 4: 56, 

Equipment;  Ingredients;.  Testing  milk  and  cream;  Preparing  the  mix; 
Freezing  and  whipping;  Hardening;  Cleaning,  ,  (g) 

Methods  of  manufacturing  ice  cream, for  factories  making  from  100  to  200 
gallons  daily.     O.E.Williams «     Ice  Cream  Rev.4,no,10:112j     Ice  Cream 
Trade  Jour ,17, no, 2:69;     Creamery  and  Milk  Plant  Mo. 10, no. 3: 68,  Ab- 
stract, Mo, Bui, Inform. Refrig. , Paris, 2:1485* 

Equipment;  Ingredients;  Testing  milk  and  cream;  Preparing  the  mix; 
Freezing  and  whipping;  Hardening;  Cleaning,  (h) 


Quick  fruity  ice-creams*    M, J, Crosby,     Good  Housekeeping, 73, no. 1:76*  (i) 


There  is  nothing  so  good  as  ice  cream,    D.Y/.McCray,    Hoard *s  Dairyman, 
62:87. 

Directions  for  making;  Formulas,  (j) 

1922    De  Raef  loose  leaf  manual  on  milk  products  and  standardization  of  ice 
cream  by  weight  per  unit  volume;  showing  food  values , analysis , method 
of  standardization, practical  testing  of  milk  and  milk  products  and 
ice  cream  salesmanship  and  advertising,     [l40]p,    Kansas  City, Mo, : 
Ni A.Kennedy  Supply  Company.  (k) 
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1922  Ice  Cream.     v7.W«,]Tisk.     In  his  The  relation  of  temperature, humidity 

and  pressure  to  dairy  operations,     p. 39-47.    Foxboro,Mass. :The  Fox- 
boro  Co,,Inc< 

Importance  of  refrigeration;  Pasteurization  of  milk  products;  Basic 
recipes;  Mixing;  Ageing;  Freezing;  Hardening.  (a) 

Ice  cream  mix.    A.C.Baer  arid  N.E.Olson.    42  p.    Milwaukee, 7is, :The  Olsen 
publishing  Co.     For  later  editions  See  p. 701* 

A  simplified  method  of  instruction  in  standardization  of  the  ice 
cream  mix;  Composition  of  materials;  Qualities  of  a  good  ice  cream  mix; 
Standardization  by  steps;  Formulas'  36r  the  ice  cream  mix;  Legal  ice 
cream  standards  of  the  different  states;  Package  label  requirements 
of  different  state  laws"'*  (b) 

The  technical  control  of  dairy  products.     A  treatise  on  the  testing,  ana- 
lyzing, standardizing  and  the  manufacture  of  dairy  products*  T.Mojon- 
nier  and  K.C.Troy.    Ed.l.     See  p. 72b.  (c) 

The  twentieth  century  book  for  the  progressive  baker, hotel  confectioner, 
ornament er  and  ice  cream  maker.    F.L.Gienandt.    Ed.l.     178  p.  192 
Mass. Ave.  ,3oston:F,L.C-ienandt  ,1912,    Ed. 2, 1913,274  p.    Ed.3~,  1919,280  p, 
Ed. 4, 1922,254  p.  (d) 

1923  The  book  of  ice-cream.     wT.7f.Fisk.    302  p.    .Nevr  York:The  Macmillan  Co,, 

1919.    New  ed*with  app#ori  Standardizing  the  ice-cream  mix, 1923,333  p» 
Abstracts,Expt.Sta.Rec,42:877;  Creamery  and  Milk  Plant . Mo. 12, no. 10 : 
113;  Ztschr.Eiskrem, 2:117. 

1, General  statements  on  ice-cream;  2, Milk  and  cream  as  related  to 
ice-cream;  3, Manufactured  milk  products  as  related  to  ice-cream;  4, 
Sugar , chocolate  products, fruits, stabilizers  and  fillers;  5, Flavoring 
extracts;  6 , Classification;  7, Equipment;  8, Refrigeration  as  applied  to 
ice— cream-making;  9, Preparing  the  mix;  1C, Freezing  process;  11, Harden- 
ing ice-cream;  12, Judging  and  defects  of  ice-cream;  13, Bacteria  in 
relation  to  ice-cream;  14, Testing;  15, Marketing  and  business  manage- 
ment; 16,  Construction  and  arrangement  of  the  factory;  17, History  and 
extent  of  the  industry;  App. , Standardizing  the  ice-cream  mix,  (e) 

Every  step  in  ice  cream  making  demonstrated  especially  for  you  in  new 
testing  kitchen,    M.J.Crosby'.     Ladies'  Home  Jour. 40, no, 8:81,  (f) 

De  Fabricage  van  Roomijs  in  de  Vereenigde  Staten*.  Alg.Zuivel.^'elkhyg. 
We  ekcl . 19 : 150-156 .  ( g) 

Ice  cream, a  new  field  for  refrigerating  enterprise,    R.G.Reid.     Ice  and 
Cold  Storage, London, 26: 286-257;  gtschr . Gesam.Kalte- Indus . , 1924, 31 :6-7, 

.American  output;  English  trade;  Ice  cream  a  real  food;  The  future 
trade;  Process  of  manufacture  and  principal  ingredients  used;  Costs. 

Ics  cream  for  summer  days.    M*7ettach.     Hoard's  Dairyman, 65:778, 

Classification;  Kinds  of  materials;  Recipes;  Freezing.  (i) 
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1923  The  ice  cream  industry  to-day  in  England-.    T/.vJ^Fisl:.      Milk  Indus,, 

London, 3, no , 6: S3. 

Composition  of  nix;  Recipes  used  in  commercial  plants;  Standardi- 
zation; Classification;  Scoring. .  .  (a} 

Ice  cream  manufacture.     [Schedule  of  instructions.]    Peter  Brotherhood, 
Ltd,     Cold  Storage  and  Prod.. Rev. , London,  26: 226;  Mo.Lul,  Inf orm,Refrig, 
•  •■   Paris, 4:587;  P-Rc.v  ,C-e*n,Froid  et  Indus .Frigor. ,1924,5:275.  ("b) 

The  ice  cream  mix.    A.  C.3aer,lT«  E.Olson  and  A.L.Burke,    Ed. 2*     See  p.70i. 

(c) 

Quality  ice  cream  and  how  to  make  it  [including  formulas],     G> Watts* 
Dairy  Farmer, 21, no, 12: 18,  (d) 

What's  new  in  ice  cream,    R.M.Washburn,     Ice  Cream  field, 3,no,l :32; 
Ice  Cream  Rev. 7, no. 2:66;  Creamery  and  Milk  Plant  Mo. 12, no. 5:78;  If.y. 
Prod. Rev. 56 : 90.    Extracts, Candy  and  Ice  Cream, 34, no , 8 : 29. 

Producers  make  standards  for  consumers;  Total  solids  and  weight 
per  gall.on;  Physically  cold,  chemically  hot;  Skimmilk  solids;  Viscosi- 
ty or  stickiness;  Aging;  Acidity;  Enzymes;  Swell  ;  Overloading; 
Scoring;  Flavor;  Texture;  Appearance;  Or earn  powders  or  powdered 
creams;  Powdered  ice  cream  mix;  Retail  package;  The  icicle*  (e) 

1924  Constructive  factors  of  the  industry,  -  P* C.Mo jonnier.     Ice  Cream  Field, 

4, no. 3:37;   Creamery  and  Milk  Plant  Mo. 13, no. 3 : 95. 

Quality  of  raw  material;  Concerning  the  buyer;  As  to  manufacturing; 
In  the  laboratory;  Pa.cka.ge  ice  cream;  The  iceless  .cabinet.  (f) 

Lie  Erzeugung  von  amerikanischem  Rahmeis( Icecream)  im  Haushalte.  A. 
Alfonsus.    Milchw,Ztg, 31: 148-149.  (g) 

La  fabrication  industrielle  de  la  creme  glade's  (ice  cream).  L.Bourgoin. 
Lait ,4:177-188,     Abstracts ,5ul .Soc r Sci »Hyg. Aliment , 13 :223 ;  Milch- , 
Forsch,2,Ref .  :212;  4,Ref.  :106', 

Historique;  Definition;  Fabrication;  Condi tionnernent  et  livraison, 

Kow  to  produce  ice  cream  with  a.  low  baxteria.l  content,     A.C.Fay  and 
F.E.Olson,.  4  p.     Kans.Sta, Circ.103,     Abstracts, Sxpt . Sta.Rec. 51 :179; 
Abs.Bact. 8:367. 

Importance  of  bacteria;  Washing  and  sterilizing  of  utensils;  Ra? 
materials;  Manufacturing  processes;  Other  sources  of  contamination, 

(i) 
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-1924    Ice  cream*     Carbonated  beverages,    With  a  short  introduction  to  the 
■   study  of  chemistry  and  physics,    A  handbook  for  ice-cream  makers, 
sodawater  bottlers, and  students  taking' short  courses  in  dairying, 
etc.    Warner- Jenkinson  Mfg, Co •    134.  id,    St 4 Louis: Warner- Jenkinson 
Mfg. Co, 

Milk  Hygiene;  Composition  of  milk  and  cream;  Laboratory  control 
;.••>         of  milk  product s ;  Composition,  standardization  and  preparation  of 
the  mix;  Bricks  and  nalds;-  Srm.ll-scale  production  of  ice  cream; 
Frozen  puddings;  Frozen  custards;  Water  ices;.  Sherbets;  Vanilla  and 
vanilla  extracts;  Tonka  and  coumarin;  Hints  on  buying  vanilla  extracts 
How 'to  choose  gelatine;  Micro-organisms;  Food  colors;  Vegetable  dyes, 

(a) 

Ice  cream,     [Possibilities  of  the  industry, description  of  machinery 
and  mixing  process, 3    G»T,H,     Ice  and  Cold  Storage, London, 27: 7, 41, 
.-     -    ..  60,94.    .  (b) 

Ice-cream  making,    H.F.Judkins,     In  his  The  principles  of  dairying, 
p. 216-235,    JJFew  York:  John  Wiley  &  Sons,  Inc. 

History  and* extent  of  the  industry;  .Classification;  Characteristics; 


Constituents;  Equipment;  Standardizing, processing  and  freezing  the 
mix";  Hardening;  Fancy  ice  cream  and  special  molds;  Marketing,  (c) 

Ice  cream  making  andr  appliances  in  the  home  [including  formulas],  M»E, 
Pennington,     [ll]p.    Natl, Assoc. Ice  Indus ,H.R.B*2,  (d) 

Ice  cream  making-  machinery  [material]  and  methods,    R.H.Swart,  Ice 
Cream  Field, 4, no. 5: 14.  (e) 


Ice  cream  plant  and  manufacture.    R.G.Reid.     136  p,    London: Simpkin, 
Marshall, Hamilton  Kent  &  Co., Ltd.     Chapters  7  and  8  on  Standardiza- 
tion,Cold  Storage  and  Prod, Rev. , London,  27 :5a1, 54, 205*  •  Content s  ,Mo * 
Bui. Inf orm.Ref rig. , Paris, 6 : 5286 ,    Abstract , Expt , Sta.Rec , 52 : 377 . 
.   Introductory  remarks;  2, Materials;  3,Frocess  of  preparing  mix;  4, 
Freezing  and  hardening;  5  and  6, Machinery  and  equipment;  7  and  8, 
Standardization;  9,Ref rigerat ing  machinery;  10, Packaged  ice  cream; 
-  11, The  layout  Of  ice  cream  factories;  Appendix,  •    (f ) 

LTindustrie  de  la  crem'e  glac£e.     M.J.H.Papaioannou.    Ann. Gembloux, 30: 
109-134,    Abstract',  Lait,  5: 90. 

Description  theVrique  de  1 '  Industrie ;.  Equipement  industriel;  Con- 
duite  pratique  d*une  fabrique  de  crerae  glac.e'e.  (g) 

The  manufacture . of  ice  cream.    R.G.Raid.    Proc,4th  Internatlv Cong.Ref ri /; 
London,  1924, 1:928-944,  ..    '  ' 

Materials;  problems  in  ice  cream  manufacture;  Definitions  of  tech- 
nical terms;  process  of  mixing;  Refrigeration;  Testing;  Food  value, 

00 

Rahmeis  (Eiscreme),  Vortrag, gehalten  im  Milchv/irt  schaf  t lichen  Seminar 
in  Kiel.      O.Rahn.    Molk. Ztg. ,Hildesheim, 38 : 1681-1682,  (i) 
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1925    Bereiding  van  roomijs,    B.v.d.Burg.    Off. Organ  AlgeNederland.Z-y.ivel- 

bond, 20, no* 1023, extra  blad;4-8,  With  omissions  >:Kederland»Weekbl.  Zuivel 
bereid,Handel,3i,no.31:3.  (a) 

The  essentials  of  ice  cream  manufacture,    H«L# Lucking.     Cold  Storage  and 
Prod , Rev ., London, 28  %  303 , 391 s 443 , 

I, Some  initial  consideration;  II, The  constitution  of  ices  and  ice 
creams;  III, Machinery,  (b) 

Farm  ice  cream  making.    Every  farmer  should  put  up  ice, and  by  following 
the  suggestions  in  this  article  easily  make  his  own  ice  cream,  P.S. 
Lucas,  Mich, Sta. Quart .Bui, 7, no. 3: 105-106,  (c) 

First  consideration  of  ice  cream  production.    Milk  Indus*,  London, 5, no. 

Market;  Selection  of  materials;  Equipment  and  machinery;  Storage  and 
refrigeration.  (d) 

Die  Herstellung  von  Rahmeis,     J.Litt.  Milchw, Zentbl.54:77**79  (e) 

How  not  to  make  ice  cream.      Milk  Indus,, London, 6, no. 4:144 f  (f) 

Ice  cream  making  on  a  large  scale,    S.J* Boon*    Milk  Indus, » London, 5, 
no. 11:93, 

Plant  capable  of  dealing  with  a  daily  output  of  three  hundred 
gallons.  (g) 

Ice  cream  making  on  the  farm,    W.W.Fisk.    DeLaval  Dairyman, 2, no, 3: 11 ,  ■ 

(h) 

The  ice  cream  mix,    A.  C.Baer, N.E.Olson  and  A.D.Burke.-    [Ed. 2.]  [21]p, 
Milwaukee, Wis, :The  Olsen  publishing  Co. , 1923,    Ed, 3,1925*92  p.  Ab- 
stract ,Expt,Sta,Rec050:783,    For  Ed. 1, See  pa67b» 

A  simplified  method  of  instruction  in  standardization  of  the  mix; 
Composition  of  materials;  Qualities  of  a  good  mix;  Standardization  by 
steps;  Formulas  for  the  mix;  Comparative  cost  of  mixes;  Acidity  and 
overrun;  Factors  influencing  the  overrun;  Processing  the  mix;  Cream 
and  milk  versus  butter, powder  and  water;  Skimmilk  powder;  Ice  cream 
dropping  in  the  can;  Good  gelatine;  Legal  ice  cream  standards-  of 
the  different  states;  Package  label  requirements  of  different  state 
laws;  Eow  to  make  freight  claims;  Horse  power  of  shafts;  Water;  Steam; 
How  to  figure  belts;  To  calculate  length  of  belt;  Rules  for  determining 
size  and  speed  of  pulleys  or  gears;  Cold  storage  temperatures;  Com- 
parison of  various  liquid  measures;  Dimensions  of  cylinders , holding 
approximately  below  named, U. S* standard  measures;  Simple  interest  rules; 
Weight  of  milk  products;  Chemical  contents;  Temperature;  Specific 
gravity  tables,  (i) 

Ice  cream:  Some  ideas  and  suggestions.    Milk  Indus, .London, 5, no. 8:41. 
Terms  "ice  cream",  "ice",  and  "cream  ice";  Standards;  Richness; 
Standardization;  Distribution,  (j) 
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1925    The  ice  cream  tra.de  is  the  dairyman1  s  trade,     G-*T, Colli s*     Milk  Indus*, 
Londom, 5, no . 9 : 105  „ 

Suggestions  in  the  manufacture  of  ice  cream*  (a) 

Italian  ice  cream.     Ice  and  Cold  Storage , London, 28 : 165, 191 , 217 (b) 

Making  America1 s  favorite  dessert,     W«H*Martin.    Penn  State  Farmer, 18 : 117. 
Products,  used]  proportioning  the  amounts;  Adding  gelatine  and  flavor; 
Making  the  mix;  Qualities  that  please,  (c) 

Making  ice  cream  at  a  large  London  store.     Milk  Indus London, 6 , no .2 ; 89* 

(d) 

Making  ice  cream  on  the  farm*    E . W«  Gage  *     Dairymen's  League  News, 9, no, 
24:7,  (e) 

Making  ice  cream,  sherbets, and  ices  for  home  use»     W,W»-Fisk,     7  p,    N,Y,  , 
Cornell  Ext, Bui, 109, 

Method  of  freezing;  Kinds  of  ice  cream;  Formulas,,  (f) 

The  manufacture  of  ice  cream.    H«F«DePew  and  S« W«Dyer„     35  p,     IT, H, Univ. 
Ext, Bui » 27;  Creamery  and  Milk  Plant  Mo* 14,no« 8 : S7;  no, 9:91;  no. 10:118; 
no,12:83,     A  concise  short-course  text  by  H.F«DePew, Ice  Cream  Trade 
Hour, 21 s no* 10: 43,     Abstract s,Expt*Sta*Rec* 53:883;   Ice  Cream  Trade  Jour. 
21, no. 8;63. 

Growth  and  development  of  the  industry;  Food  value;  Selection  of 
materials ;•  Ccmposit ion  of  the  mix;  Standardizing  the  mix;  Processing 
the  mix;  Freezing  the  mix;  Overrun;  Hardening;  Defects;  Testing  for 
fat;  Plant  management,  (g) 

Manufacture  of  ice  cream*    F«3.Fulmer.     Ice  and  Refrig, 68:429-430, 511- 
513*     With  omission  of  chart, Ztschr,Rahme is, 1 : 25-27;  Milch- Indus , 8 : 58- 
61,     Sections  on  freezing, chart , and  po"rer  ,Ref rig, World, 60, no. 8 : 21-23, 
Sections  on  freezing  and  chart, Ice  and  Cold  Storage , London, 28 : 218-220. 

Historical  data;  Ice  cream  as  food;  Composition;  Freezing  point; 
Freezing  process ;  Time-temperature-swell  chart;  Power,  (h) 

Manufacturing  ice  cream.     Milk  Indus, , London, 5, no. 10: 95;  no, 11; 99;  no. 12: 85 

(i) 

The  production  of  ice  cream  of  low  bacterial  content  in  commercial  plants, 
[Authors1  abstract,]    A, C, Fay  and  N, S.Olson.     Abstract, Abs.Bact, 9:24, 

Ratschlage  fur  Rahmeis-f abrikanten*    S*Lindewirth,  Ztschr*Rahmeis,l:10~ 
11,18-19. 

Die  Herstellung  der  Mischung;  Abwiegen  und  Abmessen;  Mischen  und 
Pasteurisieren;  Homogenisierung;  Kuhlen;  Reifen;  Grundsatze  des  C-cfrier- 
ens;  Zu  vermeidende  Fehler;  Richtiges  Gefrieren;  Viskositelt;  Amerikan- 
isches  Rahmeis;  Das  Schlagwerk;  Des  Harten,  (k) 
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MAHUFAGTOHE 


Genera  1  ( cont  rd) 

1925    Reviewing  ice  cream  making  and  the  value  of  keeping  cost  records.  A»W, 
Moseley,    Milk  Indus *3 London, 6;iio,l;95;  Ice  Cream  Rev.9,no,2:74. 

Clean  factory;  Plant  management,  Raw  materials;  Correct  processing; 
Cost  records.  (a) 

The  technical  control  of  dairy  products.  A  treatise  on  the  testing, 
analyzing, standardizing  and  the  manufacture  of  dairy  products.  T« 
Mojonnier  and  H, C.Troy.  Ed.l.  909  p,  Chicago: Mo jonnier  Bros. Co. 
Ed. 2, 1925, 935  p. 

The  dairy  plant  laboratory;  The  constituents  of  milk;  History  and 
principles  of  fat  and  total  solids  tests;  Assembling  the  Mojonnier 
mil3£  tester;  Preliminary  instructions  for  operating  the  Mojonnier 
milk  tester;  Sampling  dairy  products;  Directions  for  making  fat  tests, 
using  the  Mojonnier  milk  tesr-er;  Directions  for  a  .king  total  solids 
tests,  using  the  Mojonnier  milk  tester;  General  information  on  stand- 
ardizing dairy  produces;  Oalcul.at j  ens  for  standardizing  whole  milk  and 
cream;  Standardizing  evaporated  milk;  Standardizing  svreetene-d  condensed 
milk;  Composition  and  stan&ardizat :?.on  of  ice  cream  mixes;  Standard- 
ization of  miscellaneous  dairy  producus;  Overrun  in  ice  cream;  Micro- 
scopical and  bacteriological  tests  of  dairy  products  with,  directions 
for  the  care  and  use  of  cultures;  Analysis  and  miscellaneous  tests  of 
dairy  products;  Purpose  and  advantage  of  the  vacuum  pan  in  the  dairy 
industry;  Evaporated  milk,    its  sterilization  and  physical  and  chemical 
control;  Score  cards  for  the  dairy  industry;  Definitions  and  standards 
for  dairy  and  related  products;  Miscellaneous  information  regarding 
dairy  products;  Constants  of  the  elements.  (b) 

Wholesale  ice-cream.     Ice  and  Cold  Storage, London, 28:6, 47 ,77, 105,133, 
278;  29:26,84,110.  ,  (c) 

1925    Die  Herstellung  von  Rahmeis.     Sch~eiz,Milchztg. 52, no. 28, Beil,  :1.  (d) 

Einige  englische  und  amerikanische  Erfahrungen  auf  dem  Gebiete  der  Eis- 
krem-Herstellung.  H.Mott.  Suddeut. Mok.-Ztg. 46  : 325-327  .  With  slight 
additions  and  changes , Svenska  Me jerit id. 18 : 151-155 , 159-162. 

Butterfett;  Fettfrei  Trockenmasse ;  Zucker;  Stab ilisatoren;  Eiskrem- 
Fulver;  Eigelb ;  Geschraackstof f e ;  Die  He rstellung  der  Masse;  Pasteuri- 
sierung  der  Mischung;  Homogenisieren ;  Kuhlen; ;Altern;  Frieren  der 
Mischung;   Schwellen;  Hart en;  Betrieb.  (e ) 

A  few  suggestions  for  the  smaller  ice  cream  manufacturer.  P.Coombes. 
Milk  Indus .  , London, 6, no . 9 : 93.  (f) 

Frozen  desserts  for  hot  days.    K.Jones.     Good  Housekeeping, 83, no . 1 : 84- 
85,163.  (g) 

Ice  cream.  By  Expert.  The  Dairyman, London, 43 :277 ,332,396,452,516,572, 
630,690;  49:20,84,214. 

Definition  and  legal  standards;  Stat istics .possibilities, etc . ;  ingred- 
ients for  ice  cream;  Utensils,  etc.;  Factory  layout;  Manufacturing  ice 
cream;  American  ice  cream,  (h) 


MANUFACTURE 


73 


General  (cont!d) 

1925    Is-Creme.     O.Hansen.    Mae lkerit id. 39 i 655-660, 677-682, 696-700;  Norsk 
Meieritid. 26: 513-520 ,532-538* 546-551. 

Historisk  Indledningj  Fabrikationen;  Blandingen;  Pasteurisering; 
Homogenise ring;  Afk^ling  og  Modning;  Frysning;  Hoerdning  og  Lagring; 
Forsendelse;  Klassif icering  af  forskellige  Sorter  Is-Creme, f ore taget 
paa  Forstf'gsstationen  Iowa  af  Prof .Mortensen;  Lidt  om  Me  jerivaesenet 
i  U.S.A.  og  Sundhedsautoriteternes  Stilling  til  Is-Cremen;  De  danske 
Sundhedsautoriteters  Stilling  til  Is-Cremen.  (a) 

Making  good  ice  cream  [including  formulas!.  AVallaces'  Parmer , 51 : 946 . 

(b) 

Methods  of  manufacturing  and  technical  control  Work  in  the  modern  plant 
[Standardization  of  ice  cream  mixes*]    Canad. Dairy  and  Ice  Cream 
Jour. 5, no, 2 : 33,  (c) 


Materials  -  General . 

1909    The  relation  of  the  quality  of  the  raw  material  to  the  finished  pro- 
duct.    I.C.Weld.    Rpt.Proc. Natl. Assoc, Ice  Cream  Manfrs. 1909,8:54-59. 

(a) 

1912    The  raw  materials  of  ice  cream.    J.S.Aboott.     Rpt .Proc .Natl, Assoc. Ice 
Cream  Manfrs. 1912,12:6-9;   Ice  Cream  Trade  Jour. 8 ,no . 12 ;20; ~  N. Y.Prod. 
Rev. 1913 ,35: 1078.  (e) 

1917  Ingredient  cost  and  selling  price,     D.F.Mattson.     Ice  Cream  Rev. l,no.2 :30, 

(f) 

Storage  of  materials  for  ice  cream  making.     Discussion  of  some  fundament- 
al factors  affecting  the  problem  of  keeping  perishable  products.  E.B. 
Sherburne.     Ice  Cream  Trade  Jour . 13, no. 5 :27 .    Abstract , Amer .Assoc. Ice 
and  Ref rig. , Bibliog. Amer. Lit .Kef rig, 1917 : 148.  (g) 

1918  Conserving  materials  in  manufacturing  ice  cream,    C. Schal linger.  Ice 

Cream  Rev, 1, no. 6:12;  Creamery  and  Milk  Plant  Mo. 7, no. 2 :40;  Creamery 
Jour. 29, no. 12: 18.  (h) 

1919  The  constituents  of  ice  cream,  their  function  and  value.  R.M.Washburn. 

Mi lk  Mag . 7 , no , 5 : 18 .  ( i ) 

Ingredients  for  standard  ice  cream.     J.B-Newman.    Rpt .Proc .Natl. Assoc . 
Ice  Cream  Manfrs . 191S : 64-68 ;   Ice  Cream  Rev, 3, no. 5 : 92 ;  Ice  Cream  Trade 
Jour.  15,  no. 12:46;  Creamery  and  Mi-Ik  Plant  Mo  .8, no,  11 : 64;  Amer. Food 
'  Jour.  14, no .11:19. 

Fundamentals  in  the  manufacture  of  a  clean, palatable  ice  cream,  (j) 

Outlook  for  raw  materials  for.  ice  cream  manufacturers  during  the  year 
1919.    V/.M.Sidebottom.     Ice  Cream  Re  v.  2 ,  no.  6  : 17  .  (k) 

1920  Comparative  raw  material  costs.    A.M.Le  Messurier.     Ice  Cream  Trade  Jour. 

16, no. 12:56.  (1) 
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Materials  -  G-eneral  (control) 

1924  Ice  cream  ingredients.     H.P.Davis ,B .Masurovsky  and  J.A.Luithly.    22  p. 

I\Tebr.  Sta.Circ.22.    Abstract  ,E!xpt  i  Sta.Rec  ,50:580; 

Discussion  of  composition  and  function  of  each  ingredient;  Federal 
and  State  standard  summarised.  -  (a) 

1925  De  bereiding  van  roomijs.    Den  Doer.    Nede rland.Weekbl, Zuivelbereid. 

Handel. 31,  no, 2 :3.  ( d ) 

1926  The  constituents  of  ice  cream,    H.L.Lucking.     Cold  Storage  and  Prod. 

Rev . , London, 29 : 187 .  ( c ) 

Quality  of  ice  cream  only  as  good  as  ingredients  used.    W.H.E.Reid.  Ice 
Cream  Rev. 10, no .3:138.  (d) 

Relation  of  ingredients  to  ice  cream,  .  Synopsis,  of  experimental  work 
performed  as  to  the  relation  of  several  ingredients  to  the  manufacture 
of  commercial  ice  cream.    Yv'.H.E.Reid,     Ice  Cream  Rev, 9 , no;  12:178,  (e) 

Mills  Supply 

See  also  subdivision,-  "General,"  page  61,  for  references  to  addi- 
tional sources  of  information  on  this  subject, 

1908    The  relation  between  dairying  and  the  ice  cream  business.     G.M.V/hitaker . 

Rpt , Proc .Natl .Assoc . Ice  Cream  Manfrs. 1908:56-62;  Ice  Cream  Trade  Jour. 
4 .4, no. 2:27.  (f ) 

1911  Co-operation  necessary  with  the  cream  producer,     Ice  cream  manufacturers 

must  undertake  campaign  for  more  'and  better  raw  material.     Ice  Cream 
Trade  Jour. 7, no. 3: 62.  (g) 

Ice  cream  sanitation.  I-I-I-V.  A  clean  supply-contamination  of  milk  on  the 
farm-' transportation, preservation  and  storage  of  milk  and  cream-  proper 
storage  of  cream  and  milk-  storage  of  condensed.     J. Gordon.     Ice  Cream 
Trade  Jour. 7, no. 9:15;  no. 10:20;  no. 11:26.  .  (h) 

1912  Cooperation  between  the  dairymen  and  the  ice  cream  manufacturer.  B.E. 

Sherman.     Rpt. Proc. Natl. Assoc. Ice  Cream  Manfrs . 1912, 11:23-28;  Ice 
Cream  Trade  Jour. 8, no .2 :39,    With  slight  omissions, IT. Y. Prod. Rev. 33:852. 

(i) 

Ice  cream  and  the  farmer.     C.V. Larson.     Ice  Cream  Traae  Jour. 8 ,no.ll :35. 

'  '  m  1 

1913  The  benefits  to  be  derived  from  a  mutual  understanding  between  the  ice 

cream  manufacturer  and  the  dairyman.  ■  J.Gordon.    Rpt .Proc .Natl .Assoc . 
Ice  Cream  Manfrs* 1913: 23-32;  Ice  Cream  Trade  Jour. 9 ,no. 11 :25 ;  Milk 
Dealer, 3, no. 2:30;  N.Y. Prod. Rev. 37 :222;  Butter , Cheese  &  Egg  Jour .4, no .44 : 
24;  no. 45:8.     Abstract .Assoc . Internatl.Froid, Bibliog. Bui. 5 : 10.  (k) 
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Materials  -  Milk  Supply  (contTd) 

1913  How  ice  cream  industry  helps  the  dairymen.  It  has  given  him  a  greater 
prof it, taught  him  to  add  more  and  better  cows,  and  showed  him  how  to 
clean  up.     R.Crane.     Ice  Oream  Trade  Jour . 9, no .2 :34.  (a) 

Ice  cream  tetters  cream  supply,    [Circular  letter  from  the  U.S. Dairy  Di- 
vision to  creameries  suggesting  five  inducements  that  might  be  offered 
to  the  patron  and  to  the  creameryman  to  work  for  an  improved  quality.] 
S.C* Thompson.     Creamery  and  Milk  Plant  Mo;l,no .5:27 ;.  Chicago  Dairy 
Prod. 20, no. 18:24.  (b) 

Milk  and  cream,  problems,     C.V, Larson.     Ice  Cream  Trade  Jour. 9, no. 12:27  . 

(c) 

1S14    Cream  for  ice  cream.     Its  production  profitable  for  the  dairyman-  good 

prices  for  quality  desired.     Chicago  Dairy  Prod. 21, no* 15 :16.  (d)  , 

The  ice  cream  manufacturer  and  the  dairyman,     J. Gordon.     Kimball's  Dairy 
Farmer, 11 :773;  N.Y. Prod. Rev. 08 *560, 600;  Butter,  Cheese  &  Egg  Jour.5,no. 
11:22;  no. 12:20.  (e) 

1916    How  can  the  manufacturers  moot  the  enormous  fluctuations  of  cream  supply 
and  ice  cr^am  demand,     S.C.Thompson.    Rpt .Proc .Uatl. Assoc , Ice  Cream 
Manfrs. 1916:48-52.  .With  various  omissions , Ice  Cream  Trade  Jour . 12 , no . 
10:36;  H.Y. Prod. Rev. 43;72;  Pacific  Dairy  Rev*26sl040.  (f ) 

1918  Milk  supply  tor  the  ice  cream  plant.    A  comparison  of  herd  production  fig- 

ures with  the  milk  consumption  requirements  of  the  manufacturer.  E.3. 
Sherburne .     Ice  Cre am  Trade . Jour . 14 , no. 3:27 ,  ( g ) 

Protect  your  cream  supply,     L.O.Thayer.     Ice  Cream  Rev. 2, no. 4:25.  (h) 

Securing  raw  product  for  ice  cream.     Creamery  Jour. 29, no. 15:22;  no. 16:34; 
no.l7;16. 

Rich  cream  preferable;  Education  of  patrons;  Cream  grading;  Mann's 
acid  test;  Harrington's  test ;. Preparing  tablets.  (i) 

1919  The  dairy  and  ice  cream  factory.     E. A  Harding.     Ice  Cream  Rev. 2 , no . 6 : 60 . 

Variations  in  milk  supply;   Combinations  forming  among  milk  dealers 
and  manufacturers.  (j) 

Present  need,  of  conserving  butter  fat.     A. L.ilaecker .     Ice  Cream  Rev. 2, 
no. 9: 30. 

1920  Ice  cream  in  relation  to  the  dairy  industry.        There  being  no  substi- 

tute for  batter  fat, its  supply  must  be  developed  to  keep  pace  with  the 
growth  of  the  ice  cream  industry.     C .  V, .  Radway  •     Ice  Cream  Trade  Jour. 
16, no. 5:59.    With  slight  omission, Creamery  and  Milk  Plant  Mo. 9, no. 6:58. 

(1) 

1923    purifying  quality  of  milk  supply  for  ice  cream.     J. 7  .Ridgeway  and  V.:.C. 

MacGillivray.     Creamery  and  Milk  Plant  Mo . 12 , no . 2 :73,  (m) 
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Materials  -  Milk  Supply  (cont'd) 

1924    Manufacturer  turns  surplus  skin  into  gold.    How  western  ice  cream  com- 
pany makes  possible  the  buying  of  fresh  milk,  using  cream  for  mix  and 
disposing  of  by-product  [  milk  powder  ]  at  a  profit.     G.W.Burt,  Ice 
Cream  Trade  Jour. 20, no ♦ 7 ;47 „  (a) 


Milk  Solids 

See  also  subdivision,   "General,"  page  61,  for  references  to  addi- 
tional sources  of  information  on  this  subject* 

1892    Centrifugal  cream  for  ice  cream,     C.L.  Penny.     Eel . Sta. Ann, Rpt . 1892 : 123- 
124.    Abstract, Sxpt. Sta, Rec. 5:796,  (b) 

1905    Avoiding  and  overcoming  trouble.     Proper  age  for  raw  stock-  the  freez- 
ing operation-  saving  the  day  when  raw  stock  goes  sour.  H.Gratz. 
Ice  Cream  Trade  Jour . 1 , no . 5: 9 .  (c) 

1911  Storing  cream.     Possibilities  ard  limitations  when  cream  is  held  for 

ice  cream  making-  storing  other  ice  cream  ingredients.  J. Gordon.  N.Y. 
Prod, Rev. 33 ;276.  .  (d) 

The  use  of  homogenized  butter  and  skimmed  milk  in  the  manufacture  of  ice 
cream.     1  p,  U.  S . Lept . Agr . ,Food  Insp.Eecis. 132.     Abstract , Chem.Abs . 5 : 
1945.  -  -       -  -  (e) 

1912  Aging  cream  for  ice  cream  making.    Holding  overcomes  the  effects  of 

pasteurization.    R»  M.  Washburn ,     IT.  Y.  Prod.  Rev-.  33: 1080.      _  (f) 

How  to  handle  sweet  cream  in  the  factory.    M„Mortensen.     Ice  Cream  Trade 
Jour.  8,  no,  5:43.  (g) 

1915    The  importance  of  milk  solids  in  ice  cream.     L.O.Thayer.     Ice  Cream  Trade 
Jour  .11, no. 10- 41 ;  If,  Y .  Pro  d .  Rev .  41 : 60 ;   Inte  mat  1 .  Conf  ec  t. 24, no. 10:72; 
Butter, Cheese  &  "Sgg  Jour . 6, no .49 ; 18 .    With  various  omissions  and 
additions ,Ref rig. 1916, 19, no .3 ;14.     Abstract , Assoc , Internatl . Fro id, Bib- 
liog. Bui. 6:339.  (h) 

1917  Milk  solids  in  relation  to  milk  prices.     A  possible  means  of  meeting 

the  dairy  product  situation  as  it  affects  the  ice  cream  manufacturer. 
T»D. Cutler,     Ice  Cream  Trade  Jour. 13, no. 2 :27s  H.Y. Prod. Rev. 43:710. (i ) 

1918  Ice  cream  solids.     D.^. Matt  son.     Ice  Cream  Rev.  1 ,  no. 7  : 10.  U) 

Proportioning  milk  solids  in  ice  cream.     D.F.Mattson.     Ice  Cream  Trade 
Jo  ur  .14,  no.  2  : 32 ;  N .  Y .  Pro  d .  Rev. 45 : 56 .    Ab  s  t  rac  t ,  As  s  o  c .  Inte  mat  1 .  Pro  i  d . 
Bibliog. Bui. 9:118.  (k) 

Ice  cream  investigations.  Kans . Sta. Ann. Rpt. 1919 : 62-63. 

"Reconstituted"  or  "remade"  cream.  (1) 
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Materials  -  Milk  Solids  (cont'd) 

1920  Increasing  solids  other  than  fat  in  ice  cream.    The  proper  relation  of 

milk  solids  to  moisture  content  is  the  most  important  factor  affect- 
ing the  different  operations  of  making  ice  cream.     R.J.Dryden.  Ice 
Cream  Trade  Jour. 16, do .2 : 57 .  (a) 

Overrrun  in  relation  to  percentage  of  total  solids.    R.J.Dryden.  Ice 
Cream  Trade  Jour . 16, no . 12 : 72.  (b) 

Total  solids  for  ice  cream.     A.C.Baer.     Ice  Cream  Rev. 3, no. 9:3.  (c) 

1921  The  effect  of  each  ingredient  in  the  manufacture  of  ice  cream.  W.H.E. 

Reid  and  D.H.Nelson.    Mo, Sta, Bui. 189:34-35.    Abstract  ,Expt.  Sta.Rec. 46: 
372. 

The  effect  of  fat  content.  (d) 

New  thoughts  on  ice  cream.     A.C.Baer.     Ice  Cream  Rev. 4, no. 8:18;  Ice 

Cream  Trade  Jour. 17, no .5:53.    With  slight  omission, N.Y. Prod. Rev. 52:586. 

General  improvement  in  Oklahoma  ice  cream;  Food  value  of  butter  fats 
compared  with  other  fats;   Serum  solids;  Discussion  of  score  card,  (e) 

1922  The  effect  of  each  ingredient  in  the  manufacture  of  ice  cream.  V.'.H.S. 

Reid  and  D.H.Nelson.     Mo . Sta. [Ann. Rpt . 1922]  Bui. 197 ; 58-59 .  abstracts, 
Expt , Sta.Rec.43: 672;   Chem.Abs . 17 : 3897 . 

Effect  of  different  percentages  of  -butt  erf  at  on  the  physical  prop- 
erties of  ice  cream;  Effect  of  sugar , milk-solids  and  fillers  in  the 
manufacture  of  commercial  ice  cream  upon  the  change  in  temperature 
during  the  freezing  process.  (f ) 

Raising  solids  of  ice  cream  by  adding  casein.    T.Hall  and  R.L.Houtz. 
Ice  Cream  Trade  Jour. 18, no . 10:53.    Extracts, Rev. Gen. Fro id, 1925,6:306. 
Ab  s  t  r ac  t , Mo .Bui . Info  rm . Re  f rig . , Pari  s . 4 : 3031 .  ( g ) 

Research  on  ice  cream  making.     Okla. Sta. Ann. Rpt . 1921,30:19-22.  Abstract, 
Expt .Sta.Rec.47 :877. 

Composition  of  mix  changed;  Milk  solids  increased;  Grades  of  gela- 
tine studied;  Amount  of  serum  solids  determined;   Score  card  developed. 

(h) 

1923  Butter  as  an  ingredient  of  the  ice  cream  mix.     Points  out  the  necessity 

of  using  a  clean- flavored  unsalted  product  with  known  fat  content. 
H.H.Sommer.     Ice  Cream  Trade  Jour . 19 , no . 10:77 .     Abstrac ts , Chem.Abs . 18 : 
133 ;  i  'Mo  :Bul . Inf  o  rm . Ref  r  ig . > Par  is, 5 : 3929 .  (i) 

Milk  protein-  its  function  in  the  ice  cream  mix.     What  experiments  show 
as  to  the  effect  of  this  colloidal  component  of  the  milk  solids  not 
fat  on  the  character  of  the  product.    V.'.O  Frohring.     Ice  Cream  Trade 
Jour. 19, no. 12:63.     Abstract , Chem.Abs . 13 : G68 .  (j) 
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Materials  -  Milk  Solids  (cont'd) 

1S24    The  effect  of  different  percentages  of  "butt erf at  on  the  physical  pro- 
perties of  ice  cream.  D.H.Telson  and  \V,H,E.Heid*    24  p.    Mo. Sta, Re- 
search Bui.  70.     Abstracts,  >Expt .  Sta.Rec,53  :76;   Ice  Cream  Trade  Jour.  21, 
no. 7: 63;  Creamery  and  Milk  Plant  Mo . 14, no » 6 : 63 ;  Ch em. Abs. 20:76.  (a) 

The  effect  of  each  ingredient  in  the  manufacture  of  ice  cream.  W,H.E. 
Reid  and  D.H.Nelson.     Mo, Sta.  [Ann. Rpt . 1923]  Bui. 210 : 47-48 .  Abstract, 
Expt. Sta. Rec. 51:730. 

Effect  of  different  percentages  of  sugar  on  hardness  and  ability  to 
withstand  summer  temperatures;  Effect  of  increased  butterf at  content 
on  viscosity, overrun  and  time  required  for  freezing,  (b) 

Effect  of  several  ingredients  used  in  the  manufacture  of  commercial  ice 
cream  on  the  change  in  temperature  during  the  freezing  process.  H. 
E.Reid  and  D.H.Nelson.     16  p.    Mo . Sta. Research  Bui. 71;  Creamery  and 
Milk  Plant  Mo. 1925 , 14, no . 6  :83.     Summary  and  several  charts, Ice  and 
Ref  r ig . 1925 , 69 : 9  0 ,     Abstracts, Expt . St  a . Re  c . 53 : 77 ;  Chem .  AO  s . 19 : 2092 . 
Results  of  increase  of  milk  solids-not-fat.  (c) 

Relation  of  solids  to  quality.  A.S.Ambrose.  Ice  Cream  Rev, 7 , no. 8:26; 
Ice  Cream  Field,  5  ,no  ,2 :48  ;  Ice  Cream  Trade  Jour. 20, no. 3: 78;  Creamery 
and  Milk  Plant  Mo, 13, no. 1:82.  .  (d) 

1925    Butterfat  content  of  ice  cream.  PI .  L,  Lucking.    Milk  Indus.  , London ,6, 

no. 1:85;  no. 2: 93.  (e) 

Factors  found  which  affect  ice  cream  quality.     A.S.Ambrose  and  P.H. 
Tracy .     Ill . Sta . Ann . Rpt . 1 924 , 37 : 1 03- 1 04 . 

Acid  content;  Dehydrated  egg  yolk;  Overrun;  Milk-solids-not-fat; 
Homogenizat ion.  •  (f) 

How  mix  ingredients  affect  freezing,     ^n  increase  in  the  milk  solids, 
besides  developing  further  viscosity  and  titrable  acidity , lowers  the 
freezing  point , extends  time  required  to  freeze  and  slows  down  rate 
of  melting.     V/.H, E.Reid  and  D.H.Nelson.     Ice  Cream  Trade  Jour. 21, no. 4: 
56.     Summary, Rev. Gen. Proid, 1926,7 :268.    Abstract , Mo. Bui, Inform. Ref rig. , 
Par is, 7 : 5984.  (g) 

Milk-solids-not-fat-  their  importance  in  nourishment.     Cold  Storage  and 
Pro d. Rev, , London, 28 : 159.  (h) 

The  solids-not-fat  in  ice  cream.    R.B.Stoltz.     Creamery  and  Milk  plant 
Mo, 14, no. 3 :81;   Ice  Cream  Field, 6, no. 5:50;   Ice  Cream  Rev. 8 , no .8 :76 ; 
Ice  Cream  Trade  Jour .21,no.2;83.    With  slight  omissions, Tairy  World, 
3, no, 10:27 .     Abstract , Mo .Bui. Inform .Ref rig. , Paris .7 t 5977 . 

Milk  solids  not  fat  made  up  of  mineral  matter,   case  in, albumen  and 
milk  sugar,  gelatine  and  flavoring  extracts.  .  (i) 


1926    The  butter  fat  content.    H.L. Lucking.     Milk  Indus. .London, 6, no. 9:87. (j) 
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Materials  -  ..Milk  Solids  (cont*d) 

1926    Effect  of  ingredients  on  ice  cream.    A  study  of  the  factors  influencing 
the  quality  of  the  mix  and  finished  product ,. based  on  tests  at  the 
University  of  Missouri.    V/.H.E.Reid.     Ice  Cream  Field, 9, no .3:49 j  Ice. 
Cream  Trade  Jour. 22, no. 7:73.    With  omissions , Cold  Storage  and  Prod. 
Rev. .London, 29: 359,    Abstract, Ho. Bui, Inform. Ref rig. , Paris, 7:7123. 

'Effect  of  butter  fat;  Eat  content  more  important  than  viscosity; 
Effect  of  sugar  in  manufacture  of  ice  cream;  Effect  of  sugar  on  over- 
run; Effect  of  milk  solids  not  fat  on  changes  of  temperature  during 
freezing  process. '  (a) 

Effect  of  milk  salts  on  the  whipping  ability  of  ice  cream  mixes.  H.H. 
Sommer  and  D.M.Young.     Indus. and  Engin. Chem. 18 : 8 65-866.  Abstracts, 
Chem. Abs. 20: 3048;  Creamery  and  Milk  Plant  Mo. 15, no. 12: 64;  Internatl. 
Assoc. Ice  Cream  Manfrs.Abs. 1:101.  (b) 

Physical  and  chemical  factors  affecting  ice  cream  mixes.     Effect  of 
age  of  mix  on  viscosity-  effect  of  gelatine-  effect  of  butterfat, 
serum  solids,-  and  so  forth.     J.D.Turnbow  and  F.W.Milner.     Ice  Cream 
Rev. 9, no. 11:155.     Excerpts, Cold  Storage  and  Prod. Rev., London, 29: 399. 

_       n  (c) 
ine  relation  of  "several  ingredients  to  the  manufacture  of  commercial 
ice  cream.    w .H.E.Reid.    >4  p.    Mo. Sta. Circ.148 ;  Creamery  and  Milk 
Plant  Mo.l5,no.7 :85.  Abstract,Expt.Sta.Rec.55:573. 

Effect  of  butterfat  in  ice  cream;  Effect  of  sugar  in  manufacture  of 
ice-cream;  Effect  of  several  ingredients  on  change  of  temperature  dur- 
ing   the  freezing  process.  (d) 

•   Varying  the  solids  ratio.     G-overnment  investigator  presents  interesting 
data  on  effect, of  changes  of  relationship  between  butter  fat  and  serum 
solids  in  mix  and  draws  conclusions  bearing  on  quality  and  cost.  O.E« 
V/illiams.     Ice  Cream  Trade  Jour. 22, no. 12:75.    Abstract,  Internatl. Assoc. 
Ice  Cream  Ilanf rs .Abs .  1 :99.  (e) 

Way  all  the  concern  about  butterfat?    The  nearer  we  can  keep  ice  cream 
to  the  composition  of  milk,  the  better  food  product  it  will  be. 
Eisk.     Ice  Cream  Rev. 9,no. 11:46.  (f) 

Condensed  and  Desiccated  Milk 


See  also  subdivision,     General , "  page  61,  for  references  to  addi- 
tional sources  of  information  on  this  subject. 

1905    Condensed  milk  and  gelatine  facts.     The  use  of  condensed  milk  and  gela- 
tine discussed  from  an  ice  cream  manufacturers  viewpoint.  Orville. 
Ice  Cream  Trade  Jour. 1, no .2 : 9.  (g). 

1911     [Condensed  milk,  especially  as  it  applies  to  the  ice  cream  trade.]  3.B. 
>  Roszell.     Ice  Cream  Trade  Jour. 7, no .2 :31.  (h) 
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■   Materials  -  Condensed  and  Desiccated  Milk  (cont*d) 

1911    Condensed  milk;  its  origin, early  history  and  use  in  ice  cream.  J,FvKelly. 
Ice  Cream  Trade  Jo  nr. 7,  no  .1:35,-    With  various  omissions  ,11.  Y,  Prod.  Rev. 

.  '  ;  ;'  .'31?532.  ■..         ."  '  tl-  (a) 

1913  Condensed  milk  in  ice  cream.     E.F.Y/hite.     Internatl. Confect.22.no, 7 :92. 

1914  Evaporated  milk.     Its  place  in  the  manufacture  of  ice  cream-  preparation 

"briefly  described.    H.lTusbaum.    N»  Y.Prod.Rev»37 :650*  (c) 

1915  Milk  powder-- for:  commercial  use  in  ice  cream, chocolates  and  candies. 

Inte mat  1-. C onfe.ct .  24 ,  no .  2 : 7 1 ;  no'.3:71;  no. 4:71;  no. 5:72.  (d) 

Milk  powder  in  ice  cream.    Formulas  that  give  satisfaction-  the  import- 
ance of  milk  solids  other  than  fat-  figuring  fat  percent  from  mix. 
-  N.Y. Prod. Rev. 40:254.  (e) 

Skimmilk  powder.    How  used  'in  the  manufacture  of  cream  for  ice  cream 
making.  R.G.Soule.    IT .  Y .  Pr  o d .Rev . 41 : 400 .  (f) 

The  uses  of  milk-  powder  in  ice  cream.    R.G.Soule.     Ice  Cream  Trade  Jour. 
...    11, no.  10:46'.    Y<'ith.  various  omissions ,H. Y. Prod. Rev. 41 : 94.  Abstract, 
Assoc. Internatl. Proid,Bibliog.Bul. 6 :339.  (g) 

1916  Manufactured  cream  for  ice  cream.    J.H.Seba.    Pacific  Dairy  Rev. 20:73; 

I. Y. Prod. Rev. 41:704.  (h) 

1918    Experiments  in  ice  cream  making.'   A»C»Baer.    Okla. Sta.Rpt . 1918 :31.  Ab- 
. stracts ,Expt . Sta.Rec .40:675;  Mo .Bui . Inform. Ref rig. .Paris, 1 :174. 

Results  of -use  of  centrifugal  and  steam  emulsifiers;  Use  of  addi- 
tional milk  solids  (skim  milk  powder)  in  the  mix;  Churning  of  mix 
during,  f  roe  zing.-,  (i) 

Milk  condensing  for  the  ice  cream  maker.     A  few  fundamentals  to  be  con- 
sidered in  establishing  a  concentrating  plant.    E.B.Sherburne.  Ice 
Cream  Trade  Jour. 14, no . 6 :27 .  (j) 

1920    Ice  cream  investigation.     Kans . Sta. Ann. Rpt . 1919 :62-63. 

.      ."Reconstituted"  or  "remade"  cream.  (k) 

Powdered  milk  for  ice  cream  mirposes.     IT.C.Hoag.     Ice  Cream  Re  v.  3,  no.  8: 

34.    ...  ^  (1) 

Researches  in  ice  creaiVi  making.    A.C.Baer.     Okla. Sta. Ann. Rpt ,  1920,29 :30. 
Effectiveness  of  usinfa  sweetened  condensed  milk  to  provide  extra 
solids, and  its  effect  on  overrun.  (m) 

1922    Advantages  and' correct  uses  of  powdered  milk.  N.C.Hoag.     Ice  Cream 

Trade  Jour . IS , no . 5 :66.  With  omission  of  table, Ice  Cream  Rev. 5, no. 9: 
28.  Vfith  omission  of  table  and  part  of  text,  Ice  Cream  Field, l,no.2 : 
82.  (n) 
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Materials  ^  Condensed  and  Desiccated  Milk  (cont!d) 

1922  Problems  in  the  manufacture  of  ice  cream.     Pa.Sta,  [  Bien.Rpt . 1920-21 ] 

Bui  .170:22.     Ab  s t rac  t , Exp t . S t a . RGc . 47 : 482 . 

Percent  of  solids  not  fat  required  with  varying  percentages  of 
butt  erf  at  to  maintain  quality-; .'Effect  of  different  brands  of  conden- 
sed milk^aging  temperature  of  the  mix  and  length  of  time  held, upon 
.    .  the  quality;  Effect  of  ice  cream  powders  u.on  the  body  and  texture. 

.  .       t  .  (a) 

Problems  in  the  manufacture  of  ice  cream.     Pa. Sta.[ Ann. Rpt . 1922]Bul . 
176:15.     Abstract,Expt .  Sta.Rec.49  ;277 .  "   •'  , 

Relation  of  different  brands  of  condensed  milk  upon  the  quality  of 
ice  ere  an;   Improvers.  (b  ) 

1923  Plain  bulk  condensed  as  a  source  of  off  flavors.     Points  on  keeping  qual- 

ity of.  this  product  which  must  be  considered,  by  manufacturers  in  usinfe 
it  as  an  ingredient ' of  -  the  mix.  •  M. J.Prucha. •  Ice  Cream  Trade  Jour. 19, 
no.ll::39.     Abstract ,  Mo  .Bui .  Inform.  Ref  rig .  .Paris-,  5 : 4183.  (c) 

A  study  of  the  use  of  superheated  and  un- superheated  plain  condensed 
bulk  skim  milk  in  the  manufacture  of  ice  cream.    P.H.Tracy.  Jour. 
Dairy  Sci . S : 205-221.    Address, with  various  omissions  of  text , Greamery 
and  Milk  Plant  Ho .12, no . 1 :?5;  Ice  Cream  Trade  Jour* 19, no, 1:66;  Ice 
Cream  Rev. 5 , no . 9 :6 .    With  various  omissions  of  text  and  omission  of 
i  1  lus .       Y. Pro d .Rev. 55:992,     Abstracts, Exp t .  S t a . Rec . 48  : 67 3 ;  Chen .  Ab s . 
17:2753;  Mi Ichw. For sen. 4, Ref . :47 ;  Internatl. Assoc. Ice  Cream  Manfrs, 
AOs. 1:42,  (d) 

1924  Advances  made  in'  processing  ice  cream.     C-.D.Turnbow.   '  Ice  Cream  Field, 
■  4, no. 4:10. 

Standardization;  Super-heated  and  u'nsupe  reheated  condensed  milk; 
Preparation  of  gelatine;  B.coli  in  gelatine.  (e) 

MManufacture  of  ice  cream.     Okla. Sta.Bien. Rpt . 1923-24; 14-15.  Abstract, 
'  Enpt .  Sta .  Rec .  53 : 177 .  •  -v  •'•  •• 

Importance  of-  bacterial  count;  Merits  of  "  satin- smooth1'  condensed 
milk;  Churning  of  mix  during  freezing.  -     :     «    ••  (f) 

1925  Concentrates  and  '  quality .     T.Hall.    Rpt  .?roc  .Natl  .Assoc .  Ice  Cream  Manfrs. 

1925:148-152;   Ice  Cream  Trade  Jour.21,nc»ll :66.    Abstract, Mo. Bui . In- 
form.Ref  rig.  ,Parie,7 :6359 .  (g) 

The  effect  of  each  ingredient  in  the  manufacture  of  ice  cream.  V.'.H.E. 
Reid  and  D.E. Nelson.     Mo. Sta. [Ann.Rpt . 1924]  Bui. 228 :45-46 . 
•  •   Relation- of  milk- so  lids- no  t-f  at  to  the  viscosity  and  acidity  of  mix, 

■    ■        and  to  the  rate  of  liberation  of  heat  units , freezing  point, and  crys- 
-  tallization- point i   '  •  -  ••  •  (h) 

Pour  unsolvea  problems  faced  by  ice  cream  manufacturers.     T.Hall.  Ice 
Cream  Trade  Jour. 21, no. 5 :58.    Abstract , Mo .Bui. Inform .Ref rig. .Paris, 7 : 
5985. 

Uniform  overrun; • Standardization  of  the  product;  Shrinkage  loss 
through  serving  soft  ice  cream:  Condensed  milk  .qualit3r.  (i) 
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Materials  -  Condensed  and  Desiccated  Milk  (cont'd) 

1925  The  use  of  dry  skim  milk  in  ice  cream.    What  this  product  contributes, 

as  determined  by  an  examination  of  its  composition  and  food  value  and 
of  its  function  in  the  mix-  is  manufactured  by  three  different  pro- 
cesses.   H.E.Van  Norman.     Ice  Cream  Trade  Jour. 21, no. 10:39.  Abstract, 
Mo.Bul.Inform.Refrig. , Paris, 7 :6358,  (a) 

1926  Previous  tests  on  ice  cream  quality  confirmed.    A.S.Ambrose  and  P.H. 

Tracy.     111. Sta. Ann. Rpt. 1925, 38 : 101- 102.    Abstract, Expt. Sta.Rec. 56:273, 

Acid  content;  Dehydrated  egg  yolk;  Milk  solids;  Homogenized  and  un- 
homogemized  mixes;  Relation  between  overrun  obtained  and  texture  and 
resistance;  Hardness  of  ice  cream  as  drawn  from  freezer.  (b) 

Using  dry  skim  milk  in  ice  cream.    The  point  is  to  get  the  milk  free 
from  undesirable  flavor  and  to  go  into  solution  freely-  importance  of 
flavor,    W*W»Fisk»    Chicago, Dairy  Prod. 33, no. 6:7 ;  reprinted, 33, no. 18: 
15;  Ice  Cream  Field, 9, no. 4:96;  N. Y. Prod. Rev* 62 :582 ;  Canad. Dairy  and 
Ice  Cream  Jour ,5, no #7 :9.    With  omissions, Creamery  and  Milk  Plant  Mo. 
15, no. 7:41.  (c) 


Sugar 

See  also  subdivision, "General, "  page  61,  for  references  to  addition- 
al sources  of  information  on  this  subject. 

1916  Ice  cream.     L.M.Davis.     Calif . Sta. Ann. Rpt. 1916:48.    Abstracts ,Expt, Sta. 

Rec.36:177 ;  Assoc. Internatl.Froid,Bibliog.Bul.8:134. 

Relation  between  the  consistency  of  the  mix  and  the  percent  of  swell 
where  different  thickeners  and  varying  quantities  of  sugar  were  used. 

(a) 

1917  Invert  sugar.     Its  use  in  ice  cream  making.    N. Y. Prod. Re v. 44 : 516.  (e) 

Invert  sugar.    W.M.Brownell.    Rpt .Proc .Natl. Assoc. Ice  Cream  Manfrs. 1917: 
81-87;  Ice  Cream  Rev, 1, no. 3 : 14;  N. Y,Prod,Rev.44:1062;  Internatl.Conf ect, 
26,210*10:75.  (f) 

More  about  invert  sugar.     J.P.Booker.     Internatl.Conf ect, 26, no. 12:80. 

(g) 

Substitutes  for  sugar  in  the  ice  cream  mix.     T.D. Cutler.     Ice  Cream 
Trade  Jour. 13, no. 12: 34.     Abstract .Assoc. Internatl. Fro  id, Bib liog, Bui. 
9:34.  (h) 

1918  Conserving  sugar  in  ice  cream  manufacture.    H.A.Ruehe.    2  p*     111. Sta. 

Circ.219;   Ice  Cream  Rev. 2, no . 1 :21;  Creamery  and  Milk  Plant  Mo. 7, no. 5: 
50;  N.Y.Prod. Rev. 46:54;  Dairy  Rec.  19, no. 52 :8 ;  Amer.Food  Jour.l3;264; 
Pacific  Dairy  Rev. 22, no. 17 :16.    Abstract, Expt. Sta. Rec. 39: 183.  (i) 

. 

Corn  sugars  to  replace  half  of  cane  sugcar.     Conventions  of  state  ice 
cream  associations  take  up  reduction  of  sugar  supply  and  substitution 
of  corn  sugars.     Creamery  and  Milk  Plant  Mo. 7, no. 1 :40.  (j) 
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Materials  ~  Sugar  (cont*d) 

1918  Enough  sugar  for  ice  cream,     [Statement  issued  by  the  U.S. Food  Adminis- 

tration,]    Creamery  and  Milk  Plant    Mo.  7 , jio.5:52,  .  (a} 

Ice  cream  sugar  restriction,    W. C, Hughes.     N.Y. Prod. Rev. 45; 7 14.  (b ) 

Invert  sugar;  its  relation  to  economy  and  quality,     J.P.Booker,  Ice 
Cream  Rev. 1, no .6:25,  (c) 

The  manufacture  of  invert  sugar  and  use  of  sugar  substitutes.  .  H.A,Ruehe. 
Ice  Cream  Rev, 2, no, 5:56;  Creamery  and  Milk  Plant  Mo, 1919, 8, no, 2:45; 
Ice  Cream  Trade  Jour, 1919, 15, no. 1:29;  Internatl.Confect, 1919,28, no. 2: 
76.     Abstracts, Expt,Sta.Rec.40;802;  Chem.Abs.l4:1392.  (d) 

Substitutes  for  a  part  of  cane  sugar  in  ice  cream.     S.H.Ayers,  O.E. 

Williams  and  W.T.Johnson, Jr.  Ice  Cream  Rev.l,no.l0:12;  Ice  Cream  Trade 
Jour. 14, no .4:29;  Creamery  and  Milk  Plant  Mo .7, no . 5:48 ;  N#Y.Prod.Rev.45: 
910;  Pacific  Dairy  Re v. 22, no, 16:12.  (e) 

Sugar  saving  formulas.     Ice  Cream  Rev. 2, no. 1:20.  (f) 

Sugar  saving  substitutes  in  ice  cream.    J.H.Frandsen, J.W.Rovner  and  J. 
Luithly.    8  p.    Nebr .Sta.Bul.168;  Ice  Cream  Rev. 2, no, 1:6;  Ice  Cream 
Trade  Jour, 14, no. 9 :39 ;  Creamery  and  Milk  Plant  Mo. 7, no. 9:40;  N.Y. Prod. 
Rev. 46:1026;  Jour. Dairy  Sci, 1919, 2: 32-40.    Abstracts ,Expt . Sta.Rec .39 : 
872;  Chem.Abs.l3;621;  Assoc . Internatl.Froid, Bibliog. Bui. 10:17 ;  Inter- 
natl. Assoc . Ice  Cream  Manfrs.Abs. 1:120.  (g) 

Sweetener  substitutes.     Ice  Cream  Rev, 2, no. 3 :31,  (h) 

1919  Corn  sirup's  place  as  a  carbohydrate.    One  of  the  class  of  fuel- furnish- 

ing substances  which  have  performed  war  service  in  the  ice  cream  mix. 
W. P. Cutler.     Ice  Cream  Trade  Jour. 15, no ,4:49.    With  various  additions, 
Ice  Cream  Rev. 2, no .8 : 28 .  (i) 

Corn  sugar  as  useful  as  sucrose.    W. P. Cutler.    Rpt.Proc. Natl. Assoc* Ice 
Cream  Manfrs, 1919:29-32;     Ice  Cream  Rev ,3, no. 3:74;  Internatl.Confect. 
1920, 29, no. 2:97,    With  slight  omission, Ice  Cream  Trade  Jour. 1919, 15, 
no. 11:63,  (j) 

A  new  sweetener.    F.K.Gardner,  Ice  Cream  Rev, 2, no. 7:60. 

Starch'  is  converted  into  a  crystallike  water  white  syrup  to  be  mark- 
eted as  "Americose". 

Researches  in  ice  cream  making,    A.C.Baer.     Okla. Sta. Ann. Rpt. 1919,28: 
38-39. 

Emulsif ication;  Aging;  Reducing  percent  of  sugar,  (1) 
Sugar  substitutes.    K.V.Haight.     Ice  Cream  Rev, 3, no. 5:74.  (m) 
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Materials'  -  Sugar  (cont'd) 

1920  Corn  syrup  and  corn  sugar  for  better  ice  cream.    W.T. Cutler.  Ice 

Cream  Rev.  3  ,no.ll  :18.  -  With  omission's,   Ice  Cream  Trade-  Jour  .16,  no  .5: 
47;  Creamery  and  Milk  Plant  Mo .9 , no . 6 : 52 ;  N.Y. Prod. Rev. 50:470;  Conf ect . 
Jour.  46  ,-no.  544: 148;  Creamery  Jour  .31%  no  .10:14 .  (a) 

The  use  of  sugar  substitutes.    J.A.Johnson.     Ice  Cream  Trade  Jour. 16, 
no  .2:47 .  .....    . :  .  (-5) 

1921  The  effect  of  each  ingredient  in  the  manufacture  of  ice  cream.  W.H.E. 
:    Re-id.    Mo.  St  a.  [  Ann. Rpt  .1920]  Bui  .179: 24-25 .     Abstracts  ,Expt  .  Sta.Rec  . 

:  ■  45:278;  Chem. Abs .16: 3517 . 

Uniformity  of  maximum  overrun  at  different  brine  temperatures;  Effect 
of  increased  percentages  of  sugar  on  the  hardness  of  ice  cream;  Deter- 
•   -mination  of  the  time  required  for  creams  with  different  percentages  of 
sugar  to  melt  under  summer  conditions.  •••  (c) 

1922  The  effect  of  each  ingredient  in  the  manufacture  of  ic^  -'c^eam.  W.H.E. 

Reid  and  D.H.Nelson.    Mo . Sta. [Ann. Rpt .1922]  Bui .197 : 58-59 .  Abstracts, 
Expt  .Sta.Rec. 48r672;  Chem. Abs  .17: 3897  .       -  " 

Effect  of  different  percentages  of  butterfat  on  the  physical  prop- 
erties of  ice  cream;  Effect  of  sugar vmi Ik- sol ids  and  fillers  in  the 
manufacture  of  commercial  ice  cream  upon • the  change  in  temperature 
during  the  freezing  process .  ''  :    •  :  .  (d) 

1923  Substitute  sweeteners  for  ice  cream.    P  .  S  .Lucas  .   ■  Dairy  Prod'.Mdsg  .1  ,no . 

5:36.  '  :   .  ..-  (e) 

[Sugar  substitutes  in  ice  cream, determination  of  sources  of  sugar  and 
amounts  to  use.]    O.E.Reed..    Mich.  Sta.  Ann.  Rpt  .1923: 173  .  Abstract, 
Expt  .Sta.Rec  . 52: 377;  Mo  .Bui  .Inform. Ref  rig .  ,Parisi, 6: 5439,  .  (f) 

1924  The  effect  of  each- ingredient  •  in  the  manufacture  of  ice.  cream..  W.H.E. 

Reid  and  D.H.Nelson.     Mo .Sta. [Ann. Rpt ,1933]  Bui .210: 47-48 .  Abstract, 
Expt .Sta.Rec .51:780. 

Effect  of  different  percentages  of  sugar  on  hardness  and  ability  to 
withstand  summer  temperatures;  Effect,  of^  increased  butterfat  content 
on  viscosity, overrun  and  time  required  f'or  freezing.  ?  (g) 

The  effect  of  the  sugar  content  in  the  manufacture  of  commercial  ice 
cream.     W.K.E.Reid.     15  p.     Mo  .St>a.  Re  search  Bui  ..69.    Abstracts ,  Expt . 
Sta.Rec .52: 679;  Creamery  and  Milk  Plant  Mo .14 ,no .6: 68;   Ice  Cream  Trade 
Jour. 21, no. 5:73.  -  (h) 


Sugar  substitutes  in  manufacturing  ice  cream.    P.H.Tracy.     Ice  Cream 
Field, 4, no. 4:28.  .  (if 

The  use  and  value  of  sugars  in  ice  cream.     A  discussion  of  the  compara- 
tive properties  and  functions  of  cane , beet , corn  and  invert  as  mix 
ingredients.     C.D.Dahle.     Ice  Cream  Trade  Jour .20, no .8: 46 .  *  (j) 
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Materials  -  gu^ar  (contTd) 

1925  How  mix  ingredients  affect  freezing.     An  increase  in  the  milk  solids, 

besides  developing  further  viscosity  and  titrable  acidity., lowers  the 
freezing  point , extends  time  required  to  freeze  and  slows  down  rate 
of  melting.     W.H.S.Reid    and  D.H.Nelson.     Ice  Cream  Trade  Jour, 21, no. 4 
56.     Summary, Rev. Gen. Fro  id, 1926,7 :26S«    Abstract , Mo .Bui. Inf orm.Ref rig. 
Faris, 7:5984.  (a) 

Invert  sugar- split ted  sugar  sweetener.     Explaining  sugar  phases  that 
have  puzzled  ice  cream  manufacturers.    B . I .Masurovsky .     Ice  Cream  Rev. 
.  8, no. 7 :52.  (b) 

Using  sugars  in  ice  cream.     C.H.Kimberly.     Ice  Cream  Trade  Jour .21, no. 12 
51.    With  various  additions , Ice  Cream  Rev. 9, no. 10:164.  (c) 

1926  Cerelose  in  ice  cream.     W.B. Combs  and  F.Bele.     Ice  Cream  Rev. 10, no. 4: 

66.    Abstract , Internat .Assoc . Ice  Cream  Manf rs, Abs. 1:33.  (d) 

Corn  sugar  in  ice  cream.     Texture  of  a  combination  of  cerelose  and  cane 
sugar  as  a  sweetening  agent  is  superior  to  cane  sugar  alone.  Ice 
Cream  Re v. 9, no .6:98.  -    •  (e) 

Effect  of  ingredients  on  ice  cream.    A  study  of  the  factors  influencing 
the  quality  of  the  mix  and  finished  product , based  on  tests  at  the  Uni- 
versity of  Missouri.    Y/.H.E.Reid.     Ice  Cream  Field, 9 , no .3:49 ;  Ice 
Cream  Trade  Jour. 22 , no .7 : 73 .    V/ith  omissions, Cold  Storage  and  Prod. 
Rev. .London, 29: 359.    Abstract , Mo .Bui. Inf orm.Ref rig. ,Paris ,7 :7128 .  . 

Effect  of  butter  fat;  Fat  content  more  important  than  viscosity; 
Effect  of  sugar  in  manufacture  of  ice  cream;     Effect  of  sugar  on  over- 
run; Effect  of  milk  solids  not  fat  on  changes  of ■ temperature  during 
freezing  -process*  (f) 

Effects  of  sugar  in  ice  cream.    P.S.Lucas.     Creamery  and  Milk  Plant  Mo. 
15, no. 11:110;   Ice  Cream  Rev. 10, no .4: 178 .     Abstract , Internatl .Assoc . 
Ice  Cream  Manf rs .Abs , 1 : 117 .  (g) 

Ice  cream.  U. S. Dept. Agr. , Bur .Dairy  Indus. ,Rpt.l926:3. 

Conditions  under  which  the  two  forms  of  cane  sugar  and  milk  sugar 
aay  separate  from  a  mix;  Effect  of  composition  of  a  mix  on  the  amount 
of  swell  obtained. 

Ice  cream  investigations.     Kans .  Sta.BienlRpt .  1925-26  : 1 01  -  "1 02 .  Abstract, 
Expt.Sta.Rec,56:873. 

Comparison  of  butyl  alcohol  and  Mojonnier  tests;  Use  of  corn  syrup. 

(i) 

Improving  quality  with  corn  sugar.    Y/.B.  Combs  and  F.Bele.     Ice  Cream 
Rev.10.no .5:132.    Abstract , Internatl. Assoc. Ice  Cream  Manf rs .Abs . 1 :31. 

(j) 

Kentucky  bureau  ruling  on  sugar  in  ice  cream.     Ice  Cream  Trade  Jour. 22, 
no. 12:44.     Abstract , Internatl .Assoc . Ice  Cream  Manf rs .Abs . 1:34.  (k) 


MANUFA.CTUHE 
Materials  -  Sugar  (cont*d) 

1926    Refined  corn  sugar  in  ice  cream,    ".7.7.'.  Fisk.     Ice  Cream  Rev,  10,  no  .  1 :62. 

(a) 

The  relation  of  several  ingredients  to  the  manufacture  of  commercial 
ice  cream.    W.H.E.Reid.     4  p.    Mo. Sta.Circ. 148;  Creamery  and  Milk 
Plant  Mo.l5,nOp7 :85. .  Abstract , Bxpt . Sta.Rec . 55 :573 . 

Effect. of  butterfat  in  ice  cream;  Effect  of  sugar  in  manufacture 
of  ice  cream;  Effect  of  several  ingredients  on  change  of  temperature 
during  the  freezing  process*  (b) 

Sandiness  tendency  lessened  with  corn  sugar  solids.     C.H.Kimberly.  Ice 
Cream  Rev. 9, no. 7 :152.  (c) 

•Flavoring  -  C-eneral 

See  also  subdivision,   "General, 11  page  61,  for  references  to  addi- 
tional sources  of  information  on  this  subject. 

1S13    Fancy  ice  cream  making:  Materials.     C.J.O'lJeil.     Creamery  Jour .24, no. 1: 
26;   Ice  and  Cold  Storage , London, 16 : 123 . 

Colors;   Syrups;  Fruits;  Cocoa;  Carmel  paste,        .  (d) 

1918  Flavors  in  ice  cream.     O.E.Williams.     Ice  Cream  Rev. 2, no  .2: 10.  (e) 

1919  Watch  your  flavors.     L.G.Thayer*     Internatl .Conf ect .28 ,no .10:54.  (f) 

1922    [Flavor  as  the  silent  salesman.]     V/.R.w.  Nichols.     Ice  Cream  Rev, 5 , no , 10: 
42;  no. 11:32.  (g) 

Wisconsin's  new  standards  for  ice  cream.     [Flavoring  and  history  of  ice 
cream. ]    H.Klueter,     Ice  Cream  Trade  Jour. 18 , no .2 : 69.    With  omission 
of  paragraphs  on  origin, Creamery  and  Milk  Plant  Mo. 11, no. 3:66.  'with 
omission  of  paragraphs  on  flavoring, Ice  Cream  Rev. 5,no. 8:10. " "  Ab-  .  . 
stract.Expt . Sta.Rec. 46:681.  (h) 

1925     Ice  cream  mix, flavoring  and  packaging,    A. w.Moseley.    Milk  Indus London, 
5, no. 12:93.  "  _  (i) 

The  solids- not-fat  in  ice  cream.    R.B.Stoltz.     Creamery  and  Milk  Plant 
Mo.  14, no. 3:81;   Ice  Cream  Fie  Id,  6,  no.  5 -.50;  Ice ' Cream  Rev, 8 , no . 8 :76 ; 
Ice  Cream  Trade  Jour  .21  ,no  .2  :83,     7/ith  slight  omissions ,  Dairy  V;"orld, 
3 ,  no .  10 : 27  .    Ab s t rac  t ,  Mo  .Bui .  Inform. Ref  rig ♦ , Paris , 7 : 5977 . 

Milk  solids  not  fat  made  up  of  mineral. matter, casein, albumen  and 
milk  sugar , gelatine  and  flavoring  extracts.  (j) 

r.,hat  follov/s  next  after  vanilla?    Data  on  relative  percentage  of  pro- 
duction credited  to  leading  popular  flavors  indicates  how  consumer 
preference  is  being  met  by  manufacturers  throughout  the  country.  Ice 
Cream  Trade  Jour. 21, no. 8 : 31.  (k) 


MANUFACTURE 


87 


Materials  -  Flavoring  -  General  (cont'd) 

1926    flavours  and' flavouring  materials  for  ice  cream  manufacturers.  Vanilla 
chocolate  and  strawberry.     Canad. Dairy  and  Ice  Cream  Jour. 5, no . 1 :22 ; 
no. 2:37;  no. 3:14.  (a) 

Foundation  of  flavor  in  ice  cream.    R.J.  Harris.     Dairy  tforld, 5, no . 6 : 63 

(b) 

"How  many  flavors  today?"     what  an  ice  cream  manufacturer  thinks  about 
the  manufacturer's  interest  in  the  problem  of  limiting  varieties  of 
product  carried  by  dealers-  and  what  a  state  association  is  doing 


about  it.     L.J.Noaker,     Ice  Cream  Trade  Jour .22, no .7 : 57 .  (c) 

Quality  flavor's,  "facilitate  ice  cream  merchandising.  P.S.Lucas.  Dairy 
Prod'.Mdsg.7  , no. 6:38.  Abstract , Internatl .Assoc . Ice  Cream  Manfrs.Abs. 
1:134,  •   •  .  ...  (d) 


Taste  and  the  transfer  of  flavor.     w.Y/.Fisk.     Ice  Cream  Rev. 9,no .  12:86. 

(e) 

The  use  of  flavoring  in  ice  cream.  In  using  flavors  combine  them  only 
in  such  form  and  proportions  that  will  not  affect  important  and  nat- 
ural advantages  of  cream.    H.I.Kosner.     Ice  Cream  Re v. 9, ho. 12; 124 

(f) 


Chocolate 

1912    Sanitation  in  making  ice  cream,    A  few  suggestions  for  cleanly  methods 
in  the  work  room  and  store.    How  to  make  special  ice  creams  from 
stock  cream.    A  smoother  chocolate  cream.  Making  flavored  ices,  homo- 
genized cream. '  C.H.Lewis.     Internatl. Confect. 22, no. 4:49.  (g) 

1914    Chocolate  dressing  for  ice  cream.     I.F.White ,     Internatl . Confect .23, no. 
8:56.  .  '  (h) 

Chocolate  flavoring  for  ice  cream.  T.B.McRobert.'    Internatl. Confect . 
23,no.4:96.  (i) 

Cocoa  in  ice  cream.     T.B.McRobert.     Internatl. Confect, 23, no. 7 :52. (j) 

1916    Buying  cocoa  and  using  it  in  ice  cream.     Selection  of  cocoa  grade  and 
subsequent  handling  in  mix  are  factors  in  successful  marketing  of 
chocolate  ice  cream,     G.B.Hunt.     Ice  Cream  Trade  Jour.  12, no . 12 :25. 

(k) 

1923    A  greenish-black  discoloration  of  chocolate  ice  cream.  A.C.Dahlberg. 

Jour. Dairy  Sci. 6:455-460.    Abstracts , Sxpt . Sta. Rec . 50 :47? ;  Chem.Abs. 
18:133;  N. Y. Prod. Rev. 58 : 1040;  Milchw.Forsch.4,Ref . : 107;  Internatl. 


Assoc.  Ice  Cream  Mani'rs . Abs.  1 :37.  (1) 

Ice  cream  investigations.     H.I. State  S ta. Ann. Rpt . 1923,42:37-38.  Ab- 
stract, New  York  Prod. Rev, 58 : 1040. 

Greenish-black  discoloration  of  chocolate  ice  cream.  (m) 
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Materials  -  Flavoring  -  Chocolate  (cont*d) 

1924  Manufacturers  tell  how  to  make  chocolate  ice  cream,     principles  and 

practices;  followed  in  factories  -from  coast  to  coast  in  preparing 

ingredients  of  this  popular  flavor :for  the  freezer.     Ice  Cream 

Trade  Jour. 20, no. 6:43.  ■  (a) 

1925  '  Chocolate  followed  vanilla  as  year-round  ice.  cream  flavor.:  Manufact- 

urers who  tried  to  see  how  cheaply  they  could  make  chocolate  now  are 
trying  to  see  how  good  they  can  make  it.     G.E.Stevenson.     Ice  Cream 
Rev, 9, no. 2: 88.  •  (b) 

Chocolate  ice  cream  and  adventures  in  public  preferences.    Malted  milks 
are  80  per  cent  chocolate  flavors  in  one  store.     Chocolate  and  vanilla 
on  a  par  in  home  consumption.     Ice  Cream  Rev. 9, no. 5:57 .  (c) 

Chocolate  ice  cream  experiments.    A  brief  summary  of  .investigations  made 
at  the  New  York  Agricultural  Experiment  Station, Geneva.  A.C.Dahlberg. 
•    '  Ice  Cream  Rev. 9, no. 2:92.  (dj 

Defends  proposed  chocolate .mix  method. •  H.H.Sommer.     Ice  Cream  Rev. 9, no. 
2:95.  (e) 

How  chocolate  ice  cream  may  be  popularized.    Manufacturing  cost  can  be 
held  down  lower  than  for  other  kinds  of  ice  cream  through  a  mix  that 
calls  for  equal  amount  of  vanilla, important  test  shows.     Ice  Cream 
Rev. 9, no. 1:86.  (f) 

1926  Chocolate  for  ice  cream  flavors.  Various  forms  of  product  have  been 

popular  in  ice  cream  manufacturing-  cocoa  in  its  present  form  origi- 
nated by  Dutch  experimenter.     G.B.Stevenson.     Ice  Cream  Field, 8, no. 
5:14.  .  .  .  :  (g) 

Chocolate  ice  cream  is  best  seller.    What  records  show  in  selling  direct 

to  consumer  at  Pennsylvania  State  College  creamery..    C.D.Dahle.  Ice 
.   Cream  Rev. 9, no. 6: 64.  (h) 

Gelatine-  its  relation  to  chocolate  ice  cream.     J.P.Corr.     Ice  Cream 
Rev. 9, no. 7:58.  (i) 

Good  chocolate  returns  greater  profits.  Whether  it  be  light  or  dart, 
chocolate  ice  cream  should  have  a  rich  color  derived  only  from  good 
cocoa, not  from  sugar  or  aniline  dyes.  F.B.Jack..  Ice  Cream  Rev. 10, 
no. 3:164.  ■  .  ;  ( j) 

Some  ice  cream  "hows"  and  ,fwhats" .    How  is  the  ideal  chocolate  mix  pre- 
pared?- what  is  a  sherbet?-  an  ice?-  what  is  a  good  formula  for  an 
orange  ice  and  sherbet?     Ice  Cream.  Rev..  9 ,  no  .7  : 64.  (k) 

What  is  the  ideal  chocolate  mix?     Syrup  made  in  vacuum  pan  under  method 
used  at  Pennsylvania  State  College  which  has  given  good  results.  W.H| 
Martin.     Ice  Cream  Rev, 9, no-. 7:60.  (I) 
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Materials  -  Flavoring  -  Fruit 

1905    Preserving,  fruits  for  flavor,     Finn,  sound  fruit  cheapest  and  most  sat- 
isfactory- preserving  fruit  in  its  own  juice-  preserving  with  salicylic 
ac id  without  heat .    H .  G-rat z .     Ice .  Cream  Trade  Jour  , 1 , no. 5 : 1C*  ( a ) 

Working  with  strawberries.     Methods  for  preserving  berries  for  flavoring 

ice  cream  ana  soda  water-  economies  that  may  be  practiced.     J. McNeil. 
.  Ice  Cream  Trade  Jour. 1, no. 5*8.  .  Co) 

1911  Strawberry  ice  cream.     Directions  for  preserving  the  berries  in  quantity- 

hints  on  the  manufacture  of  berry  and  fruit  ice  cream.  M.Mortensen. 
N.Y. Prod. Rev. 32:522.  (c) 

1912  preserving  fruits  for  the  ice  cream  maker.    Milk  Dealer, 1, no. 10:14.  (d) 

1919    Preserving  fruit  [for  wholesale  ice  cream].     Ice  Cream  Rev. 2, no. 8:32. 

(e) 

1922  Raisin  ice  cream.     Ice  Cream  Pield, I.no .2 :63.  (f) 

Use  of  fruit  products  in  manufacture  of  ice  cream.  Cruess.  Amer. 

Food  Jour. 17, no. 1:16.  (g) 

1923  [preparation  of  ice  cream  and  water  ices  from  fruit  syrups.]    V/.V. Cruess 

ana  J. H. Irish.     Calif . Sta. Bui. 359 :552 .  "  (h) 

What  science  is  learning  on  fruits  for  ice  cream.     New  ways  of  process- 
ing and  using  products  of  orchard  and  berry  patch  are  being  tried  out 
in  the  laboratories  for  manufacturers.     V.: .  V .  Cruess .     Ice  Cream  Trade 
Jour . 19, no. 5:49.    Extracts , Re v. Gen. Pro  id, 1925, 6:235 .    Abstracts, Mo  - 
Bui .  Info  rm . Ref  r ig . ,  Par i s ,  4  ,'3477  ;  Bui .  Sac  .  Sc  i . Hyg ,  Al irnent .  14 : 324 .     ( i  ) 

1924  Keeping  f  raits  for  ice  cream  fresh  by  freezing.    2 .  L.  Overholser  and  V(r. 

V. Cruess.     Ice  Cream  Trade  Jour .20, no. 5 : 57 ,  (j) 

A  study  of  fruit  flavors  in  ice  cream  and  sherbets.    H.H.Campbell.  Ice 
Cream  Trade  Jour. 20, no .7 : 55.  (k) 

1926    Pruchtsafte  fur  Eiskrem,     Praktikus.     Stschr .Si skrem, 2 : 141-143,  156-158. 

L      x  (1) 
Strawberry  ice  cream,     [poem.]     J, T.Ellis .     Dairy  Prod.Mdsg. 6 , no .4 ; 19. 

r     ,  (m) 

LSoudy  oi  use  of  prunes  and  figs  in  the  manufacture  of  ice  cream.  Vis- 
cosity of  ice  cream  mix  as  influenced  by  gelatine  and  other  ingredients 
Influence  of  viscosity  on  control  of  weight  and  density  of  the  finish- 
ed cream.]     GvD.Turnbow.     Calif.  Sta.  Ann.  Rnt.  1926:62;  Expt .  Sta.  Bee.  57 : 
276.  (n) 
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Materials  -  Flavoring  -  Vanilla 

■I 

1921    Vanilla  powders  [and  their  use  particularly  in  ice  cream  manufacture. 

M.De  Groote.     Spice  Mill, 44:312.    Abs tract, Chero.Abs. 15 :1045.  (a) 

1934    The  effect  of  different  vanillas  on  the  flavor  of  ice  cream.     CD. Rich- 
man.     Ice  Cream  Trade  Jour .20, no .7 :55. 

The  use  of  true  and  imitation  vanilla  extracts  in  ice  cream.    HiB. Pierce, 
W.B. Combs  and  WJP.Borst-.     Jour. Dairy  Sci.7  :535-590.    Abstracts ,Expt . 
Sta.Rec .55 :208;  Chem.  Abs.  19: 1016;  Mo  .Bui.  Inform.  Ref  rig. ,  Paris,  8  : 7406; 
Milchw.Forsch.3,Ref  .  '.93;  Internatl. Assoc  .  Ice  Cream  Kanfrs. Abs.  1:135. 

(c) 

Vanilla  flavor  in  ice  cream.     L. A.Raf f e tto .     Ice  Cream  Field, 5, no .3 :66. ^ 
Tests  for  artificial  preparations. 


Miscellaneous 

1854    Use  of  butyric  acid  ether  for  flavouring  ice-cream.    A.A.Hayes.  Amer. 

Jour  .Med. Sci .28 : 114- 115.  -  (e) 

1912    Peanut  ice  cream.    R.C. Potts.     IT. Y. Prod. Rev. 34:295 ;  Butter,  Cheese  &  Egg  • 
Jour. 3, no. 22:22.  .  -  (f) 

1925  Cassina-  a  new  and  popular  flavor.     An  American  tea  flavor  and  competes 

with  the  best-developed  by  the  bureau  of  chemistry.  U. V. "Wilcox.  Dairy 
Prod.Mdsg.4,no.4:32.  (g) 

1926  Likor-  und  Spirituosenf  til  lunge  n  fur  Siskrem.    Fraktikus.  Ztschr.Eiskrem, 

2:150-153.  (h) 

Malt  extract  powder  for  ice  cream.    .AiC.Baer,     Okla. Sta.Eien.Rpt . 1925- 
1926:30.     Abstract ,Expt . St a. Rec .57 : 572.  (i) 

Y/hy  not  tea  flavored  ice  cream?     Interesting  experiments  to  popularize 
Great  Britain's  beverage  by  that  method  reveal  interesting  possibili- 
ties.    Ice  Cream  Field, 8, no .4:41.  (j) 


Coloring 

See  also  subdivision,  "General,"  page  61, for  references  to  addi- 
tional sources  of  information  on  this  subject. 


1908    Colors  in  ice  cream.     E.G-.Eckert.     Rpt.Proc .Natl .Assoc . Ice  Cream  Manfrs. 

1903:85-87;   Ice  Cream  Trade  Jour .4, no .2 :36.  (k) 

1910    Colors  allowable  in  ice  cream  and  cones.     Ice  Cream  Trade  Jour. 6, no . 10:2 

(i) 

1922    Color  in  ice  cream;   Its  limitations  and  abuse,     E.Vi. Morrison.     Ice  Cream 
Rev. 5, no. 12:26.  (m) 
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Materials  -  Coloring  (cont'd) 

1922    Vegetable  coloring  and  the  Wisconsin  ice  cream  law.     Ice  Cream  Rev. 5, 

110.11:120,  (a) 

1925    Experts  differ  on  matter  of  color.     Local  conditions  must  govern  matter 
to  great  extent,  and  middle-ground  course  seems  to  be  favored.  Ice 
Cream  Rev. 8 , no  J  0 : cO*  (b) 

Ice  cream  coloring.     Canad. Dairy  and  Ice  Cream  Jour .4, no. 12: 14.  (c) 


Stabilizers 

See  also  subdivision,   "General , "  page  61, for  references  to  addi- 
tional sources  of  information  on  this  subject. 

1908  Detection  of  thickeners  in  ice  cream.     Gr„E. Patrick*    U.  S.  Dept . Agr .  , 

Chem. Bur. Bui.  116:24-25.     Abstract, Chem.Abs  3:557.  (d) 

Ice  cream  thickeners.     C-. E.Patrick.     Amer.IPood  Jour. 3, no »2 •  11-12.  Ab- 
stract ,Expt . Sta«Rec,2G:168e  (e) 

Ricerche  sunn  cosi  detto  "preparato  d'uova"  ice  cream  powder,  E.Ferrari- 
Belli .     Arch.Farmacolo  Sper . e , Sci . Af f . 7:1-4.    Abstracts, Expt . Sta.Rec, 
20:358;  Chem. Abs. 2: 2108.  (f) 

1909  Viscogen  in  ice  cream.     Ice  Cream  Trade  Jour . 5, no. 10:23.  (g) 

1910  Methods  of  determining  ice  cream  thickeners  and  household  tests  for  ren- 

ovated butter  and  oleomargarine.    G.E. Patrick*    Amer.Fcod  Jour, 5, no. 8; 
4-7.    Abstract, Expt. Sta.Rec. 25: 714,  (h) 

1913  The  function  of  colloids  and  their  relation  to  swell*  R.M.Washburn, 

Rpt.Proc. Natl. Assoc. Ice  Cream  Manfrs , 1913-43-47;   Ice  Cream  Trade  Jour. 
9>do.1I:32;  N.Y.prod.Rev. 37:176 j  Butter , Cheese  &  Egg  Jour. 4, no. 44:22. 
Abstract , Exp  t . St  a.Rec . 30 : 476 »  ( i ) 

Ice  cream  powders.    An  investigation  of  their  composition-  Connecticut 
conditions.     J.P.Street.    N.Y. Prod, Rev. 36:314.  (j) 

1914  Gelatine  and  gum  tragacanth  as  ice  cream  smootheners  and  stabilisers. 

Butter,  Cheese  &  Egg  Jour  ,5, no.  7:4;  no. 9:14;  no«10:16..  (k) 

Reoort  of  hearing  on  ice  cream  before  Dr . C.A, Alsberg, chief  of  the  bureau 
of  chemistry, U. S. Department  of  Agr i culture , February  10,1914  and  March 
7,1914.     Subject: The  use  of  colloids  as  stabilizers  in  ice  cream, the 
butter  fat  standard  for  ice  cream  and  the  bacteriology  of  ice  cream, 
With  special  reference  to  the  Cincinnati  ice  cream  cases.     170  p. 
Published  by  the  National  Association  of  Ice  Cream  Manufacturers.  Ex- 
tracts ,N.Y. Prod. Rev. 38: 440, 480, 520, 640, 680, 720, 760, 800, 836, 876,912,948, 
984,1024,1060.    Extracts  on  bacteriology , Ice  Cream  Trade  Jour .10.no. 7: 
31;  no. 8:27;  no. 9:32b;  no.l0:39i;  no. 11:41,  (1) 
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Materials  -  Stabilizers  (cont'd) 

1915  A  concise  group  method  for  the  detection  of  gelatinizing  agents, pasty 

material  and  thickeners , used  in  food  products.     L* A. Congdon.  Jour, 
Indus . and  Engin. Chem. 7:506-607.    Abstract , Chem. Abs . 9 : 2405.  (a) 

Stabilizers.     J .H. Erandsen .     Ice  Cream  Trade  Jour .11, no e 5:34.  Extracts, 
IT.  Y.  Prod.  Rev .  40 : 302,  (b  ) 

1916  Effects  of  binders  upon  the  melting  and  hardness  of  ice  cream,     C« '7, Hold- 

away  and  R«R. Reynolds,     19  p0     YaaSta.Bul,211.    With  omission  of  for- 
mulas, Butter,  Cheese  &  Egg  Jour . 7, no , 50 : 25 e     With  omission  of  tables 
and  slight  omission  of  text .LAY. Prod, Rev. 42: 1150;   Ice  Cream  Trade  Jour, 
1917, 13,  no*  1:25;.  no.  2:52,     Abstracts 5 Exp t .  Sta. Rec,  36:78;  Chem. Abs, 11: 
1004;  Assoc, Internatl, jToid.,Bifcliog«Bul.3s 79e  .  (c) 

Ice  cr earn;  ,  Lr II . Dav i s .     Cai if  e  S t a,  Ann , Ep t . 3  9 1 6 ; 48 .    Abstracts ,  Exp  t . S t a . 
Rec . 56 : 1 7  7 ;  As  s  o c . Int ernat  1 . Er o i d , B ib 1 iog , Bui . 8 : 1 34 . 

Relation  between  the  consistency  of  the  mix  and  the  percent  of  swell 
where  "different  thickeners  and  varying-  Quantities  of  sugar  were  used, 

U) 

1917  The  use  of  vegetable  gum  in  ice  cream.     G. Lloyd,     Ice  Cream  Rev,l,no»5: 

•20.  „;  _  (e) 

1918  Colloid  problems  in  dairy  chemistry.     Milk, but  tier,  cheese, margarine  and 

ice  cream.     W. Clayton,     In  Second  report  on  colloid  chemistry.  Brit, 
Assoc, Adv. Sci.  '  p. 96-117.    Id. 2. ,1921 vpt ,96-117.  .  Abstract ,  Chem.  Abs. 
13:1784.  (f)  . 

1920    Eillers  for  ice  cream  and  their  functions,     Canay  and  Ice  Cream, 31, no. 

4:87.  ;    .    ./  .     '  (g) 

Eillers  in  the  manufacture  of  ice  cream.     wash. Sta«Bul . 155 :30-31 .  Ab- 
straet,Expt.Sta,Eec.^3: 780.  (A) 

1922    Ice  cream  improvers-  Eo  they  improve?  •  77. P.Abel.     Ice  Cream  Rev. 6, no. 2: 
82.  (i) 


Problems  in  the  manufacture  of  ice  cream,    pa,  Sta.  [Bien .Rpt . 1920-21] 
Bui.  170: 22,    Abstract  ,Expt*  Sta*  Rec.  47:482, 

percent  of  solids  not  fat  required  with  varying  percentages  of 
butterfat  to  maintain,  quality;  Effect  of  different  brands  of  condensed 
milk, aging  temperature  of  the  mix  and  length  of  time  held,upon  the 
quality;  Effect  of  ice  cream  powders  upon  the  body  and  texture.  (j) 

Problems  in  the  manufacture  of  ice  cream.    Pa. Sta. [Ann. Rpt .1922]  Bui. 
1 76:15.     Abstract , Expt . Sta. Rec . 49 : 277 , 

Relation  of  different  brands  of  condensed  milk  upcn  the  quality  of 
ice  cream;  Improvers,  (k) 


Stabilizer  or  filler.    B.Masurovsky.     Ice  Cream  Rev. 6, no . 1 : 74. 
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Mat e r i al s  -  Stabilizers  (cont'd) 

1923    Ice  cream  improvers.    A  reply  to  E.H.Parfitt,     M» V/oldenberg.     Ice  Gream 
Rev. 7, no, 4:93.  (a) 

Manuf acturers  tell  how  they-  handle  their  mixes.  Ice  cream  men  give  tech- 
nical details  of  pasteurization  and  homogenization  and  discuss  when  and 
how  stabilizer  is  added  to  the  mix.     Ice  Cream  Trade  Jour. 19, no. 6:41. 

Rice  cream  new  product  of  Texas  manufacturers.     T.7«  C.Ross.     Ice  Cream- 
Field, 2, no. 3:64.  (c) 

The  use  of  ice  cream  improvers  in  the  mix,     Explains  their  functions  and 
discusses  means  by  which  they  obtain  their  effects.    E.H.Parfitt.  Ice 
Cream  Trade  Jour . T9 . no .  II :  7'9  ;  Ice  Cream  Eield,  1924,4, no. 6:42.  With 
slight  addition, Ice  Cream  Rev. 1923, 7,no. 3A:126.    Abstracts , Chem.Abs . 
18-867;  Mo. Bui. Inf orm. Refrig. , Paris, 5:4184.  (d) 

1926    Certain  improvers  cause  shrinkage'  in  ice  cream.    H. A. Ruche  and  P.H.Tracy. 
111. St a. Ann. Rpt . 1926: 96-97. ;    Abstract , Mo. Bui . Inf orm. Refrig. , Paris ,8; 
8094..  .  (e) 

Effect  of  ice  cream  improvers  on  the  smoothness  and  stability  of  ice 
cream.     A.C.Baer  and  G.H. Isenberg.     Okla.  St  a.  Bi  en . Rpt , 1925-26 : 30. 

Results  obtained  subsequent  to  publication  of  Bui. 158.  (f) 

Die  Eestigungsmittel  in  der  E iskr em- Indus t r ie ..    O.^rozek,  Ztschr.Eiskrem, 
2:137-140.  ,  ■.  (g) 

Smoothness  in • ice-cream.     The  use  of  rennet  and  the  correct  freezing 
practice  for  obtaining  a  smooth  cream.     Ice  and  Cold  Storage , London, 
29:194.  (h) 

A  study  of -some  commercial  ice  cream  improvers.     G.H* Isenberg  and  A.C. 
Baer.     15  p*     Okla.  Sta. Bui .  158;  Ice  Cream  Rev.  10, no.  1 : 104.  Abstracts, 
Expt . St a. Re c . 55 : 1 72 ;  Mo . Bui . Inf crm. Refrig . , Paris , 3 : 7405 . 

Historical;  General  explanat ion ;' Identification;  Physical  and  chem- 
ical effect;  Effect  upon  acidity  of  the  mix, viscosity  of  the  mix, swell 
or  overrun,!"  lavcr  ,body  and  t exture ,melt ing  resistance , and  appearance 
of  a  remelted  mix;  Economic  value;  Economic  effects  on  storage.  (i) 


Gelatin 

See  also  subdivision,  "General , ,r  page  61,  for  references  to  addi- 
tional sources  of  information  on  this  subject. 

1905    Condensed  milk  and  gelatine  facts.     The  use  of  condensed  milk  and  gela- 
tine discussed  from  an  ice  cream  manufacturer^  viewpoint,  Orville. 
Ice  Cream  Trade  Jour .1, no .2: 9.  (j) 


94  MANUFACTURE 

Materials  -  Pel at in  (dOntTd) 

1905    Gelatine:  its  manufacture  and  its  use  in  ice  cream.    Not  an  adulterant, 
but  an  aid  to  the  manufacturer.    R.  A.  Alberts .     Ice  Cream  Trade  Jour* 
l,no.l:15.  (a) 

1908  Function  of  gelatine  in  ice  cream.    J.Alexander.     RptoFroc. Natl, Assoc. 

Ice  Cream  Manfrs .1908:42-45;  Ice  Cream  Trade  Jour .4, no. 2: 22.  (b) 

Gelatin  ice  cream.    E.F.Ladd,     1  p.    N. Dak. Agr. Col, Food  Dept. Press  Circ. 
3.  (c) 

1909  TKe  beneficial  effect  of  gelatine  upon  the  digestion  of  milk  and  cream. 

J.Alexander.     Rpt  .Proc.LTati< Assoc*  Ice  Cream  Manfrs.  1909 ,8 :60-64;  Ice 
Cream  Trade  Jour. 5, no. 2: 22.  (d) 

Edible  gelatines.  K.Upton.  Rpt  .ProcNa.tl,  Assoc.  Ice  Cream  Manfrs,  1909, 
8:49-54;  Ice  Cream  Trade  Jour .5, no, 2:23;  Internatl, Conf ect .18,no«,2:28. 

(e) 

The  effects  of  gelatine  in  milk  and  ice  cream.     J.Alexander.  Internatl. 
Conf ect. 18, no. 5: 28,  (f) 

Gelatine  in  ice  cream, a  necessity  from  healthful  and  commercial  stand- 
point.   E.B.Hutchinson.     Ice  Cream  Trade  Jour. 5, no. 12: 29.  (g) 

Ice  cream,     [protective  effects  of  colloidal  binders  and  fillers  against 
the  growth  of  ice  crystals.]    J. Alexander.     Jour  .So c» Chem. Indus. 28: 
284-285.  ~  (h) 

On  the  action  of  gelatine  in  ice  cream.  J. Alexander.  Pure  Prod. 5: 621- 
624 ;  Z t  s chr . Chem , u. Indus . Ko 1 1 o i do , 5 : 1 01- 1 03 ,  Ab s t rac t  s , Exp t .  S t  a . Re  c . 
22:467;  Chem. Zentbl. 00: 1270;  Chem,  Aos . 4 • 550.  (i) 

Die  Wirkungen  von  Kolloiden  auf  die  Kristallisation.    Die  Funktion  der 
Gelatine  in  Sahneneis.     J.Alexander,     Ztschr .Chem, u. Indus. Kolloide, 4: 
86-87.     Abstract, Chem. Abs, 3: 1315.  (j) 

1910  The  use  of  gelatinoid  binders.     R. M. Washburn.     Vt . Sta.Eul. 155 :48-54; 

Dairy  Rec. 1912, 13, no, 3:12;  no. 4:12;  no. 5:12;  Cold, 1912, 4, no. 12:231; 
5,no.l:9;  no, 2:29.  (k) 

1912  Gelatine  in  ice  cream.    Process  and  conditions  of  manufacture-  purpose 

it  serves  in  ice  cream-  proper  proportions  to  use.  J.Alexander. 
Internatl. Conf ect .21, no- 1 : 57,  (1) 

1913  The  function  of  gelatine  ir  ice  cream.    E.F.White.     Internatl. Conf ect . 

22,no.4:67;  no. 5:67;  no. 6:73.  (m) 

Gelatin  or  gum  in  ice  cream.  E.F.Ladd.  N.Dak.Sta. Spec. Bui. 2:280.  Ab- 
stract ,Expt . Sta.Rcc. 29 : 365.  (n) 
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Materials  -  Gelatin  (cont'd) 

1914  Detection  of  gelatin  in  ice-cream*    D.I.Macht,    Med,  Rexr.  86:423.  (a) 

Gelatine  and  gum  tragacanth  as  ice  cream  smootheners  and  stabilizers. 
Butter,  Cheese  &  Egg  Jour .  5,  no.  7-4;  no.  9: 14;  no.  10: 16.  (b) 

Nachweis  von  Albiaminen, Gelatine  "and  Agar -Agar  in  Sahne  und  Speiseeis. 
J.Xonig  und  W.Burberg.  Ztschr . Unt erstLch»Nahr» Genus smt 1.27: 784-798. 
Abstract ,  Chem.Abs.  8:3531.  (c) 

1915  Preparation  of  gelatine  for  use  in  ice  cre'an.    R.E.McFarland.     Ice  Cream 

Trade  Jour.  11,  no.  2:37;  L~.  Y. Prod. Rev.  39  . 1118;   Internatl. Confect. 24, no. 
12:71;  Eutter , Cheese  &  Egg  Jour . 1916, 7, no .32: 18.  (d) 

1916  Iflhy  gelatin  is  required  and  its  effect  on  quality.     0.2. TTilliams .  Ice 

Cream  Trade  Jour. 12, no. 2: 31;  Creamery  and  Milk  plant  Mo. 4, no. 7:36;  no, 
8:43;  H.  Y«  Prod  .Rev. 41 : 550;  Milk  Dealer , 1917, 6 , no. 5 : 18.  Abstract, Expt. 
Sta.Rec. 36:875.  (e) 

1917  Preparing  gelatine  for  the  ice  cream  mix,    A. H. Start.     Ice  Cream  Trade 

Jour. 13, no. 4:40;  N.Y.Prod, Rev. 44:200.  (f) 

1919  Gelatine  and  its  uses.     Ice  Cream  Rev. 2, no. 6:42.  (g) 

Ice  cream.     J.Alexander.     In  his  Colloid  chemistry,    p. 60-61.  IT.Y.,D. 
Van  ITo  strand  Co.     Abstract , Expt  .Sta.Rec. 41:310.  (h) 

1920  The  examination  of  gelatine.     Qualitative  tests  employed  in  the  inspec- 

tion of  gelation  for  use  in  the  ice  cream  mix,  R.H.Cromley.  Ice  Cream 
Trade  Jour. 16, no, 2; 66.  (i) 

Pasteurization  of  the  ice  cream  mix  with  or  without  the  addition  of  gel- 
atine,    R.E.McFarland.     Ice  Cream  Rev. 3, no. 12:18. 

Preparation, quality, acidity , f cod  value  and  bacterial  content  of  gel- 
atine; Effect  of  gelatine  on  ice  cream;  Preparation  of  gelatine  for 
use  in  ice  cream;  Experiments;  freezing;  Temperature  of  the  mix;  Acid- 
ity; Hardness;  Melting;  Body , texture  and  flavor. •  (j) 

1921  The  introduction  of  gelatine  to  the  ice  cream  industry.     T.W.Dunn.  Ice 

Cream  Rev. 5, no. 4: 56.  ••  (k) 

Letrs  understand  gelatine.     L.C.Thayer,     Creamery  and  Milk  Plant  Mo. 10, 
no. 12:66;  Ice  Cream  Rev. 1922, 6, no. 1:116.     With  slight  additions, Inter- 
natl .  Confect , 30, no. 12 : 85;  1922 , 31 , no . 1 : 75 . 

Its  characteristics;  How  it  is  made;  Legal  regulations;  Uses;  Kow 
to  "buy;  Value  in  ice  cream;  Preparing  for  ice  cream.  (1) 


The  preparation  of  gelatine.     From  Bulletin  2003  of  J.C.Cherry  Company, 
Ice  Cream  Rev. 5, no. 1:15.  (m) 
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Materials  -  G-e latin  (cont'd) 

1921  Quality  gelatine  pays.     L.O.Thayer.     Ice  Cream  Rev. 5, no. 1 : 14,  (a) 

Shall  gelatine  be  pasteurized  with  the  ice  cream  mix  or  added  after  the 
mix  has  been  pasteurised?    J.T.Cunningham,     Ice  Cream  Rev. 4, no. 11:94. 

(b) 

Some  commercial  facts  about  gelatine,     A.D.Burke.     Ice  Cream  Rev, 5, no . 1 : 
12.  (c) 

1922  Adding  the  gelatine  to  the  mix.     [Selection  of  replies  to  query  that  give 

an  idea  of  the  various  systems  in  use.]     Ice  Cream  Rev. 6, no.  1 : 10.     (d). ' 

The  effect  of  each  ingredient  in  the  manufacture  of  ice  cream.  W.K.E. 
Reid  and  D.H.Nelson,     Mo. St a. [Ann. Rpt. 1922]  Bui . 197: 58-59 .  Abstracts, 
Sxpt . St  a. Rec . 48 : 672 ;  Chem. Abs. 17:3897* 

Effect  of  different  percentages  of  butt erf at  on  the  physical  proper- 
ties of  ice  cream;  Effect  of  sugar , milk-solids  and  fillers  in  the  manu- 
facture of  commercial  ice  cream  upon  the  change  in  temperature  during 
the  freezing  process.  ■  (e) 

The  effect  of  gelatine  on  the  texture  of  ice  cream.     G-.D.Turnbow.  Ice 
Cream  Rev. 5, no. 11: 108 <  (f) 

The  food  value  of  gelatine.     A.D.Burke.     Ice  Cream  Rev. 5 , no. 6: 141 ;  no. 7: 
32.  (g) 

[G-e latin  in  ice  cream.]    R.E.Bogue.     In  his  The  chemistry  and  technology 
of  gelatin  and  glue,    p . 478 , 561-567.     New  York: McGraw-Hill  Book  Co. 
Also  in  Ice  Cream  Rev, 5, no, 7:20, 

Qualitative  identification  of  thickeners  and  gelatinizing  agents;  Im- 
provement of  body  and  texture;   Improvement  in  stability  and  keeping 
qualities;  Effect  upon  flavor  and  swelling;  Objections  to  the  use  of 
gelatine  in  ice  cream.  (h) 

[Gelatine, its  peculiarities, action  when  exposed  to  different  temperatures, 
and  opinions  pro  and  con , as  to  the  proper  method  of  preparation  for 
use.]     C.G-.Eord,     Ice  Cream  Rev. 5 ,no . 7 : 126 .  (i) 

A  method  for  the  quantitative  determination  of  gelatin  in  ice  creams. 
L.W.Ferris.     Jour. Dairy  Sci. 5: 555-564,     Abstract s ,Expt . Sta. Rec. 49 : 13 ; 
Chem.Abs.l7:1513;  Creamery  and  Milk  Plant  Mo. 12, no. 4:54;  Internatl. 
As soc . Ice  Cream  Manf r s . Abs , 1 ; 88«  ( j) 

A  new  test  for  fat  in  gelatine.     A.D.Burke  and  P.Menaul.     Ice  Cream  Rev. 
5, no. 8:20.  (k) 

Research  on  ice  cream  making.     Okla. Sta. Ann. Rpt . 1921 , 30* 19-22.  Abstract, 
Sxpt. St a. Rec. 47: 877. 

Composition  cf  mix  changed;  Milk  solids  increased;  G-rades  of  gelatine 
studied;  Amount  of  serum  solids  determined;  Score  card  developed.  (1) 
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Materials  -  G-e latin  (cont'd) 

1922  Testing  gelatine.    . Methods  in  use  by  ice  cream  manuf  acturer  s  ,  and  methods 

recommended  by  gelatine  manufacturers.     Ice  Cream  Rev.5,no.l2;14.  (a) 

The  use  of  gelatine  and  powders  in  ice  cream.     R.O.Baird.     Ice  Cream  Rev. 

6,  no. 3: 102.  ,  (b) 

1923  Edible  gelatin  in  ice  cream.    T.B.Downey.    Bpt.Proc.Uatl # Assoc, Ice  Cream 

Manfrs . 1923 : 19-21 ;  Ice  Cream.  Trade  J our « 19, no. 11; 63;  Internatl . Conf ect , 
32, no. 12:21;  Ice  Cream  Rev.  19.24,?, no. 9: 106;  no. 10:136,     Abstract, Mo. 
Bui.  Inform.  Refrig.  , Paris  ,  5:4186. 

Nutritive  value  of  ice  cream,  as  influenced  by  the  gelatine  contained 
therein.  (c) 

Edible  gelatine-  its  peculiarities  and  food  value.  Discusses  its  rela- 
tion to  the  ice  cream  industry.  L.M.Tolman,  Ice  Cream  Field, 4, no. 1 : 
60,  (d) 

The  food  value  of  edible  gelatine  in  ice  cream.    Resiilts  of  investigation 
into  the  nutritive  value  of  this  component  of  the  mix  show  how  it 
functions  in  the  digestive  process.     T.B.Downey.     Ice  Cream  Trade  Jour. 
19", no, 5* 55;  Canad, Dairy  ana  Ice  Cream  Jour, 1, no. 3:23.    Extracts  , Bui . 
Soc .  Sc i . Hyg . Al iment .11:590;  Mo . Bui » Inform , Ref  r ig. , Paris, 1924, 5:3928. 

(e) 

G-ela'tine  as  a  food.     H.A.Sinclair.     Ice  Cream  Rev,  6, no.  7: 116.  (f) 

G-elatine-  "The  good  and  bad."    A,  D.Burke.     Ice  Cream  Field,  2  ,no .  3 : 18 ; 
Ice  Cream  Rev, 6, no . 8: 78,     With  .various  omissions , Ice  Cream  Trade  Jour. 
19, no. 3:63,  (g) 

G-elatine-  viscosity  and  melting  resistance.     V.C.Manhart,     Ice  Cream  Rev. 

7,  no. 2: 14;  Creanery  and  Milk  Plant  Mo. 12, no. 9: 95;  Ice  Cream  Field, 1924, 
4, no, 4:26.     '.  (h) 

Influence  of  gelatine  uoon  viscosity  of  mix.     From  standpoint  of  the  con- 
sumer there  are  four  essential  factors  in  ice  cream-  flavor , body , text- 
ure and  quality.     V.C.Manhart.     Ice  Cream  Field, 3, no. 1 : 66;  Ice  Cream 
Rev. 6, no. 12: 8.     With  various  omissions , Ice  Cream  Trade  Jour  ,19, no. 4: 61. 
Abstract ,Sxpt . Sta.Rec.49 : 177. 

Pasteurization;  Influence  of  gelatine;  Melting  resistance,  (i) 

A  jelly  strength  test  for  judging  edible  gelatine.     T.Hall  and  R.L.Houtz. 
Ice  Cream  Trade  Jour. 19, no. 7:63.  (j) 

Plunger  and  depression  bests  for  gelatine.    Problems  of  surface  and  in- 
terior tension  encountered  in  making  jelly  strength  comparisons  in  ice 
cream  plants.     A. D.Burke.     Ice  Cream  Trade  Jour .19, no. 9: 69,  (k) 

quality  gelatine.     A.D.Burke.     Ice  Cream  Rev. 6 , no . 10 : 44 . 

:  Characteristics  of  quality  gelatine;  Gelatine  standard! zer  test;  Acid- 
ity test;  Fat  test;  Jelly  value  test,  (1) 
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Materials  -  Gelatin  (cont'd) 

1923  Some  factors  influencing  quality  in  gelatine  and  the  use  of  the  fermenta- 

tion test  as  en  index  of  bacterial  contamination.  E.H.Parfitt,  Jour, 
Dairy  Sci. 6:278-282.  Abstracts ,Expt . Sta.Rec. 50: 180;  Internatl* Assoc . 
Ice  Cream  Manf rs . Abs . 1 : 83 .  (a) 

Study  of  gelatine  for  ice  cream  manufacture.  E.H.Parfitt.  Ice  Cream 
Field, 3, no .1:48;  Ice  Cream  Rev, 7, no. 1 :58.  Excerpts, Ice  Cream  Trade 
Jour, 19, no. 8:65.  (b) 

Testing  'gelatine  for  use  in  ice  cream  mixes.     Jelly  strength  and  bacteria 
tests  believed  most  important  of  twelve  used  as  index  to  quality  in 
Pennsylvania  plant  laboratory.     T.Hall  and  R.L.Houtz.     Ice.  Cream  Trade 
Jour, 19,no.6:55.  (c) 

1924  Advances  made  in  processing  ice  cream-     G. D«  Turnbow.     Ice  Cream  Field, 4, 

no. 4:10. 

Standardization;  Super-heated  and  -an super -heated  condensed  milk;  Prep 
aration  of  gelatine;1  B,  col  i  in  gelatine.  (d) 

The    dietetic  value  of  edible  gelatine.       T.B.Downey.     Amer.Food  Jour. 19: 
334-336;  Ice  Cream  Field, 6, no. 1 : 66c.  (e) 

Edible  gelatine.     [Function  and  nutritive  value  in  ice  cream.]  T.B.Dow- 
ney.    Creamery  and  Milk  Plant  Mo.  13, no,  1:76..  (f) 

The  food  value  of  edible  gelatine  in  ice  cream.     Canad, Dairy  and  Ice 
Cream  Jour. 2, no.  7.-15;  no.  8:16.  (g) 

Food  value  of  gelatine  in  ice  cream.     Scientific  tests  demonstrate  im- 
portant nutritional  quality  in  many  articles  of  diet.     T.B.Downey.  Ice 
Cream  Field, 5, no. 2 : 86.  (h) 

Gelatin  in  ice  cream,     H.L. Lucking.     Milk  Messenger , London, 1 , no. 3: 6,  (i) 

Gelatine  in  ice  cream  making.     Its  stabilizing  qualities  are  important 
in  the  right  digestion  of  food.     Dairy  World, 2, no. 8:11.  (j) 

Gelatine  seldom  serious  source  of  bacteria  in  mix.    Recent  experimental 
studies  show  count  relation  with  price , grade , storage  and  method  of  in- 
corporating this  ingredient.     P.H.Tracy.     Ice  Cream  Trade  Jour. 20, no. 
11:75.  (k) 

Newer  knowledge  of  the  use  of  gelatine  in  ice  cream.    Results  of  experi- 
ments demonstrate  stabilizing  characteristics  of  this  ingredient  and 
show  how  full  benefit  of  its  use  can  he  obtained.    B  .Masurovsky,  Ice 
Cream  Trade  Jour .20, no . 3 : 81 .  (l) 

The  principles  of  ice  cream  making.     Nebr . Sta. Ann. Rpt . 1923, 37 \ 10-12. 
Abstract , Exp t . Sta.Rec . 51 : 878. 

Acidity  as  affecting  quality , yield  and  viscosity;  Viscosity  as  re- 
gards effect  of  aging;  Comparative  tests  with  different  grades  of  gela- 
tine. •  (m) 
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Materials  -  Gelatin  (cont<d) 

1924  Putting  gelatine  testing  on  a  true  ice  cream  basis.     Method  using  hydro- 

gen-ion concentration  of  average  mix  shows  same  gelatine  gives  differ- 
ent jell  strengths  when  condition  is  altered.     H.W.Lehrnkuhl.  Ice 
Gream  Trade  Jour . 20, no . 5: 55 .    Abstract, Chem.Abs. 18:2393.  (a) 

.    quality  of  gelatine.    A.D.Burke.     Okla. Sta.Bien.Rpt . 1923-1924 : 11 . 
s tract , Expt . St a. Rec . 53 : 177 . 
•    Results  of  -tests  of  2C0  samples. 

Recent  studies  on  gelatin  for  ice  cream  manufacturer.     P.H.Tracy.  ...  Cream- 
ery and  Milk  Plant  Mo. 13, no. 12:30.    Abstract  ,Expt .  Sta. Rec. 53:883.  (c) 

A  study  of  the  nutritive  value  of  gelatin.     T.B.Downey.     Jour  ..Metabolic 
Research, 5:145-168.     Abstracts ,Expt. Sta. Rec. 54:189;  55:692;  Jour.Amer. 
•  Med. Assoc. 87:972;  Ann ^Ig. 37;  168,  *      ■  ;;  '    ..  .(d) 

1925  Edible  gelatine  in  ice  cream,     T.B.Downey.     Rpt .Pro c. Natl. Assoc. Ice  Cream 

Manfrs. 1925:42-48;  lee  Cream  Rev. 9*no. 5:98;  Ice  Cream  Trade  Jour. 21, no. 
11:81.     Abstracts, Exp t . S t a . Re c . 55 : 2 70 ;  Mo . Bui . Inf or m . Re f r i g . , Par i s , 7 : 
6360;  Rev, Gen. Iroid, 8:51.  (e) 

Gelatin  adds  few  bacteria  to  ice  cream.  J.M.Brannon  and  P.H.Tracy,  111. 
St a. Ann. Rpt .1924,37:104^105.  (f) 

Gelatine  as  a  source  cf  bacteria  in  ice  cream,     J.M.Brannon  and  P.H.Tracy. 
Jour. Dairy  Sci. 8:115-126,     Abstracts ,Expt . Sta. Rec. 53 : 883 ;  Chem.Abs.20: 
245;  Ice  Cream  Trade  Jour .21 , no. 5: 72;  Lait, 7:286;  Internatl .Assoc. Ice 
Cream  Manfrs ,Abs . 1 : 87,  (g) 

The  relation  between  gold  number  and  other  tests  in  selection  of  gelatine 
for  ice  cream  manufacture.  CD.Dahle  and  H.B. Pierce,  pa.  Sta.  [Ann.Rpt . 
1925]  Bui. 196:21.  .         .  (h) 

Relation  between  the  gold  number  of  gelatin  and  its  value  in  the  ice  cream 
mix.    E.C.Moore, W. B. Combs  and  C.B.Daiiie,     Jour .Dairy  Sci. 8 : 500-511. 
Abstracts, Chem.Abs. 20; 632;  internatl. Assoc. Ice  Cream  Manfrs. Abs. 1:86. 

(i) 

Gelatine  for  ice  cream,     H.L, Lucking.     Milk  Indus ., London, 6, no. 2: 85;  no. 
3:39.  (j) 

Gelatinezusatz  zu  Rahmeis.     O.Rahn.     Ztschr .Rahmeis ,  1 : 15.-16.  (k) 


The  food  value  of  edible  gelatine.     Addition  of  gelatine  increases  the 
digestibility  ox  cow!s  milk  for  infant  feeding  and  in  combination  adds 
to  the  nutritive  value  of  cereal  grains.     T.B. Downey.     Nation's  Health, 
7:316-313.    Abstracts ,Expt . Sta. Rec. 54: 189 ;  Mo . Bui . Inform. Re frig . .Paris, 
7:6674.  (1) 
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Materials  -  Gelacin  (cont'd) 

1925  The  solidc-not-f at  in  ice  ..ore an.   .  R.'3 .  Stoltz .     Creamery  and  Milk  Plant 

Mo .  14, no, 3:81;  Ice  Cream  7ield, 5, no,  5: 50;  Ice  Cream  Rev,  3, no .  8: 76 ;  Ice 
Cream  Trade  Jour .21, nv»2i 8$.     With' slight  omissions , Dairy  World, 3, no. 10: 
27.     Abstract ,  Mo  .Bui .  Inform,  -Ref  rig  .■ ,  par  is ,  7 : 5977. 

Milk  solids-not-fat  made  up  of  mineral  matter ,  casein,  alb-omen  and  milk 
sugar , gelatine  and  flavoring  extracts .  (a) 

Study  of  the  principles  of  ice  cream-  making.     Nebr,  Sta*Ann.Rpt  .1924,38:11, 
Viscosity  affected  by  increase  of  milk  solids;  Comparison  of  grades 
of  gelatine.  (b) 

What  I  found  out  about  a  gelatine  pot.     P. Werner, Jr.     Ice  Cream  Rev. 8, 
no. 5:146.  (c) 

1926  Amerikanische  Versuche  uber  Gelatine. :   0;Schaffer.     Ztschr ,Eiskrem,2: 

68-70.  (d) 

Experimental  studies  of  gelatine.-  -A. S. Ambrose.     Ice  Cream  Rev*9,no.l0: 
132.  /.  .?  .  (e) 

Finding  a  key  to  viscosity  control.    Experiments  furnish  data  helpful  to 
the  ice  cream  manufacturer  on  influence  of  different  mix  ingredients 
and  plant  processes.     G- . D . Turnb ov;  and  F.W.Milner.     Ice  Cream  Trade  Jour. 
22, no. 4:64a.     Abstract s , Expt , Sta.Rec, 55 : 873 ;  Mo .Bui . Inform. Ref rig. , 
Paris,  7:6527;  Rev .  C-e'n.-Froid,  8 : 51 .  (f) 

•  "     Gelatine. in  ice-  cream-  manufacture .  •   Wis .Sta, [Ann. Rpts , 1925-1926]  Bui. 388: 

"    97-98.  .'•=  •'• 

Selection  on  basis  of  .jelly  strength.  (g) 

Gelatine-  its  relation. to  chocolate  ice  cream.     J.P.Corr.     Ice  Cream  Rev. 
.•     9,no.7:58.  (h) 

Influence  of  colloids  on  crystallization.     J. Alexander t     In  his  Colloid 
chemistry, theoretical  and -applied, v. I.    p. 624.    New  York: Chemical 
Catalogue  Co,  (i) 

The  manufacture  of  edible  gelatine.     What  lies' behind  that  crystalline 
substance'  used  in  making  your  ice  cream-  Federal  specifications  for 
edible  gelatine  require  that  it  snail  not  contain  metallic  and  other 
impurities.     Glass  Lining, 3, no. 2; 8.  (j) 

Physical,. and  chemical  factors  affecting  ice  cream  mixes,    Effect  of  age 
of  mix  on  viscosity-  effect  of  gelatine-  effect  of  butt erf at , serum  sol- 
ids,and  so  forth.     J.D.Tvrnbow  and  F. W.ivlilner.     Ice  Cream  Rev. 9rno . II : 
136,    Excerpts , Cold  Storage  and  Prod. Rev. , London, 29:399.  (k) 
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Materials  -  fee latin  (contfd) 

1926    "Power"  as  a  buying  factor  in  selecting  gelatine.     7/hat .  experimental 

studies  on  the  function  and  value  of  this  ingredient  of  the  mix  show 
regarding-  advantages  01  using  lover  strengths-  and  what  the  market  sit- 
uation indicates.     k.B. Esmond,     Ice  Cream  Trade  Jour. 22, no « 10:35.  Ab- 
stract,  Internatl.  Assoc.  Ice  Cream  Manfrs. Ads. 1:81.  .  .(a) 

Qualify  of  gelatine. for  use  in  ice  cream.     A.D.Burks.     Okla. Sta.Bien.Rpt . 
1  ^  2a_  1  .jo  t  <- 1 . 

Summary ,of  desirable  characteristics;  Value  of  tests,,  (b) 

Relation  between  "gold  number"  ana  other  tests  in  selection  of  gelatine 
in  ice  cream  manufacture.    .C.D.D&hle  and  E« B. Pierce,    Pa, Sta.  [Ann.Rpt . 
1925]  Bui .204: 23-24/   Abstracts ,Expt . Sta .Rec . 55 : 172 ;  Mo. Bui. Inform, 
Refrig. , Paris, 8: 8082;  Internatl.AssOc. Ice  Cream  Manfrs. Abs, 1:82.  (c) 

Tests  for  gelatine  for  ice  cream.'    H.A.Bendixen.    West .  Conf ect  .13, no. 2: 
68.  .  (d) 

Use  of  gelatine  in  ice  cream.     A.S.Ambrose.     Ice  Cream  Trade  Jour. 22, no, 
2:59.    Abstract , Mo. Bui. Inform. Refrig. , Paris , 7: 5528.  (e) 

The  value  of  gelatin  'tests.     Results  of  experiments  conducted  at  the  Uni- 
versity of  Minnesota  to  determine  effect  on  ice  cream-  prejudice  still 
to  be  overcome.     .7.5. Combs.     Ice  Cream  Field, 8,no. 6:40;  Ice  Cream  Rev. 
3,no.9:7o.  (f) 

T/aa):door  kan  roomijs  met  bacterien  besmet  worden?    7,'.  Sturm.  Nederland, 
We  ekb 1 . Zuive lb  ere  id . Hande 1 , 32 , no . 1 7 : 3-4 .  ( g ) 


See  also  subdivision, "General , "  page  61,  for  references  to  addi- 
tional sources  of  information  on  this  subject. 

1924    China  furnishes  egg'powder  to  American  ice  cream  industry.    Egg  yolks 
play  important  part  in  making  good  ice  cream.     Ice  Cream  Rev. 8, no. 5: 
154.  .  .  (h) 

Dehydrated  egg  yolk  as  a  mix  ingredient.     Data  taking  issue  on  use  of 
this  product  in  ice  cream.     L, R.Price.     Ice  Cream. Trade  Jour .20, no. 3: 
85;  Ice  Cream  Field,  5, no".  5:45.  (i) 

Effect  of  dehydrated  egg  yolk  in  ice  cream.     Texture  is  improving  and 
resistance  increasing, but  egg  yolk  flavor  is  noticeable.  P.K.Tracy. 
Ice  Crean  Field, 5, no. 5:78.  (j) 
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Materials  -  Eggs  (cont'd) 

1924  Experiments  made  in  the  use  of  dehydrated  egg.  yolks  in  ice  cream..  Cold 

Storage  and  Prod. Rev,  , London, 27: .105.  (a) 

.  More .at) out  the  use  of  egg  yolks  in  ice  cream.    K.I.Rosner.     Ice  Cream 
Rev. 7, no. 10: 122.;  (D) 

1925  factors -found  which  affect  ice  cream -duality.    A.S.Ambrose  and  P.K.Tracy, 

111 . St a. Ann . Rpt . 1924 ,37: 103-104. 

Acid. content ;  Dehydrated  egg  yolk;  Overrun*  Milk-solids-not-fat; 
Komogenization.  (c) 

Using  egg  yolk  in  plain  ice  cream.     Manufacturers  furnish  information  on 
amount  incorporated  in  mixes  and  on. method  of  adding  yolk  and  give 
opinions  on  the  effect  of  this  ingredient  on  the  character  of  the  fin- 
ished product .     Ice  Cream  Trade  Jour. 21, no. 9 s33;  (d) 

1926  Dehydrated  egg  yolks.    Their  use  in  ice  cream.     Cold  Storage  and  Prod. 

Rev . , London , 29 : 145 .  ( e) 

Previous  tests  on  ice  cream  quality  confirmed.     A.S.Ambrose  and  P.H.Tracy. 

1 1 1 .  S  t  a .  Ann .  Rp  t .  1 9  25 , 3 3 : 1 01- 1 02 .    Ab  s  t  r  act Exp  t .  S  t  a.  Re  c .  56 : 2  73 . 

Acid  content;     Dehydrated  egg  yolk;  Mill:  solids;  Homogenized  and  un- 
.  homogenized  mixes;  Relation  between  overrun  obtained  and  texture  and 

resistance;  Hardness  of  ice  cream  as  drawn  from  freezer.  (f) 

Use  of  oovdered  egg  yolk  in  the  ice  cream  mix.    Milk  Indus ., London, 6, no. 
8:91.   :       .  (g) 

Using  egg  yolk  in  the  custard  mix.     Ice  Cream  Trade  Jour'. 22, no. 2: 49.  (h) 


■  Composition 

See  also  subdivision,  "General, 11  page  61,  f  or  references  to  addi- 
tional sources  of  information  on  this  subject. 

1918    Heath  efficiency  methods  and  charts  for  butter  and  ice  cream  manufacture. 
W.  P.  Heath,     8  p.     ["o  publisher  given.]  (i) 

19-21  :  Composition  of  the  ice  cream  mix.     Standardization  of  the  finished  pro- 
duct most  essential  factor  in  the  successful  manufacture  of  icj  cream, 
T.K.  ''.right ,  Jr.     Ice  Cream  Trade  Jour .  17, no. 6:47;  Ice  Cream  Rev. 4, no. 
10:54;  Creamery  and  .Milk  Plant  Mo. 10, no.  7:68;  IT. Y.prod.Rev. 51 : 1306; 
Dairy  Rec. 22, no. 21:26;  Chicago  Dairy  prod. 1924, 31, nc, 14:29.  (j) 
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Composition  (contTd) 

1922  Effect  of  composition  and  treatment  on  overrun.     O.E.Williams.  Rpt. 

Proc, Natl. Assoc. Ice  Cream  Manfrs , 1922 : 22-26;  Ice  Cream  Trade  Jour. 18, 
no. 11:71;  Creamery  and  Milk  Plant  Mo. ll.no. 11:100;  N» Y.Prod. Rev. 1923, 
55:414.    Abstracts, Expt.Sta.Hec, 43:578;  Mo. BuU inform. Re frig. , Paris, 
4:3608.  (a) 

Ice  cream  means  ice  cream.    H. C. Ashburn,     Ice  Cream  Rev. 5, no. 12:6.  (b) 

What  do  you  mean-  ice  cream?    What's  in  the  name?-  Find  out  just  what 
is  the  mysterious .frozen  mixture  of  God-knows -what , for  which  you  spend 
honest  money-  what  is  Eskimo  pie?    A.W.McCann,    Phys. Cult. 48, no. 1:32. 

(c) 

1923  Composition  and  manufacture  of  ice  cream.     O.E. Williams .     Ice  Cream 

Field, 3, no. 2:40;  Ice  Cream  Rev. 7,no.4;143;  Creamer^'  and  Milk  Plant  Mo, 
12, no. 6:79;  Canad. Dairy  and  Ice  Cream  Jour. 1, no. 1:24;  Amer.Food  Jour. 
1924,19:34-35.    Abstract s, Expt  .Sta.F.ec. 50: 281;  Chem,Abs.l8:1165. 

Types;  Effect  of  composition  on  palatability ;  Hoi/  composition  affects 
the  cost.  (d) 

The  composition  of  ice-cream.    By  "Eskimo.  11    Ice  and  Cold  Storage , London, 
26:168,194,214;  Mo. Bui. Inform. Eef rig. .Paris, 4:649;  Rev, Gen. Froid. 1924, 
5:127.  (e) 

Effect  of  composition  on  the  palat ability  of  ice  cream.  O.E.Williams 
and  G.R.Campbell.     8  p.     U. S. Dept .Agr , Bui . 1161 ;  Ice  Cream  Field,3,no, 
3:32;  Ice  Cream  Rev. 7, no. 5A: 121;  Creamery  and  Milk  Plant  Mo. 12, no. 7: 
75.     With  omission  of  tables  and  illus. , Internatl. Confect. 32, no. 9:76. 
Abstract, Sxpt . Sta.Rec. 49: 579.  (f) 

Getting  more  money  out  of  an  ice  cream  mix.     L.O.Thayer.  Internatl. 
Confect .32, no. 10: 47.  (g) 

Ice  cream-manufacture  and  composition.     O.E.Williams.     Ice  Cream  Field, 
3, no. 3:44.  (h) 

Simplicity  in  ice  cream  mix.     J.O.Claitor.     Ice  Cream  Rev. 7, no. 3 : 139 . 

(0 

A  study  of  the  relation  of  the  composition  of  the  mix  to  the  quality  of 
the  finished  ice  cream.    A.S.Ambrose.     Jour. Dairy  Sci. 6:446-454.  Ab- 
stracts , Sxpt  .  Sta.Rec.  50:477;  Chem.Abs.l8:425;  H.Y. Prod. Rev. 58: 1040; 
MilchY/.Forsch.4,Ref . :106;  Internatl. Assoc. Ice  Cream  Manfrs.Abs.  1:4-1, 

(j) 

What  we  mean-  ice  cream.    R.H. Cromley.     Ice  Cream  Rev. 6, no. 7:66.  (k) 

Die  Zusammensetzung  von  Speiseeis.     Krause.     Ztschr. Gesam.Kalte-Indus . 
30:93-95,105-106,  (1) 


104 


M&OTACTI3RE 


Composition  (cont'd) 

1924  Experimental  studies  in  ice  cream  during  past  year,    R. C.Fisher.  Ice 

Cream  Field, 4, no, 6:8;  Ice  Cream  Rev. 7, no* 11:35;  Creamery  and  Milk 
, 1  Plant  Mo » 13, no .4* 39, 

r    •  Relation  of  composition  to  quality;  Relation  of  acidity  to  flavor  or 
palat  ability ;  Relation  of  acidity  to  viscosity  and  homogenizing  pres- 
sure, (a) 

The  relation  of  the  composition  of  the  mix  to  the  quality  of  the  finish- 
ed ice  cream.     A. S. Ambrose.     Canad0 Dairy  and  Ice  Cream  Jour .2, no. 6:10* 

0>J 

1925  Factors  affecting  the  proportioning  of  ice  cream  mixes,     H«v>.  Skinner  • 

Canad', Dairy  and  Ice  Cream  Jour. 4, Aug.  ,no,9:7;  Sept , , no. .10: 18.  (c) 

1926  "/hat  is  the  ideal  mix  for  a  wholesome , nutritious  and  palatable  product? 

H. A.Bendixen.     Ice  Cream  Rev. 9 , no. 6:168 .  (d) 


Formulas  and  Classification 


See  also  subdivision, "General, ». page  51,  for  references  to  addi- 
tional sources  of  information  on  this  subject. 

1877    [ice  creams .English  ice  creams, and  how  to  manufacture  ices.]  J.D. 

Hounihan.     In  his  Bakers'  and  confectioners'  guide  and  treasure,  p. 
199-220.    Buffalo.N.Y* :  John  D. Hounihan.  (e) 

1881    Ten  choice  receipts  for  making  ice  cream.     15  p.     "-est  Medf ord.Mass.  : 

Fublished  by  Trinity  M.S. Church.  (f) 

1884    How  to  make  candy.    A  complete  handbook  for  making  all  kinds  of  candy, 

ice  cream, syruos, essences, etc.     A. A. 'Tarf ord.     60  p.    New  YorkjF. Tousey. 

(g) 

1886  Ice  cream.    Practical  recipes  tor  making  ice  cream.    J. F. Miller.     12  p. 

Mob  ile , Ala, : Geo . Mat zenger , pr  int  cr .  (h) 

1887  The  book  of  cakes  and  ices.     J.  J . Eotchriiss .     52  p.    Elmira.N.Y.  '.Publish- 

ed by  the  author.  (i) 

1894    The  booK  of  ices , including  cream  and  water  ices , sorbets , mousses , iced 

souffles, and  various  iced  dishes, with  names  in  French  and  'English, and 
various  coloured  designes  for  ices.    A.B.Marshall ,     Rev.cd.     80  p. 
London: Marshall's  School  of  Cookery.  (j) 

Fancy  ices.     A.B.Marshall.     238  r>.     London : Marshall « s  School  of  Cookery. 

(k) 

1896    Frozen  gems  and  dainty  dishes.     Recipes  for  the  general  use  of  fine  and 
fancy  drinks, plain  and  fancy  soda  waters , syrups , phosphates  and  every- 
think  pretaining  to  the  soda  fountain.     All  of  the  latest  and  most 
select  ice  creams.     E.Eraem.     66  o.     Kansas  City ,Mo. jReview  Pub. Co. 

(1) 
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Composition  -  Formulas  and  Classification  (cont'd) 

1901  Ice-cream  and  cakes.  A  new  collection  of  standard  fresh  and  original 
receipts  for  household  and  commercial  use.  By  an  American.  384  p» 
Hew  York: Charles  Scrlbner's  Sons.  (a) 

1905  Kramer  on  ice  cream.     A  monograph  on  the  manufacture  of  ice  cream.  Re- 

ceipts, trade  secrets  and  valuable  information  on  ice  cream.  A.Kramer. 
12  p.     Sutherland, Iowa: Sioux  Publishing  Co.  (b) 

1906  Ice  cream  and  water  ices.    A  few  recipes  of  both  the  Neapolitan  and  Phila- 

delphia creams, and  the  most  popular  ices.     I\T.Y.Prod,Rcv.22:58.  (c) 

Ice  cream  formulas.  H.M.Blair.  H. Y. Prod, Rev. 22: 289.  (d) 
Seasonable  ice  cream  recipes.     N.Y. Prod. Rev. 22:475,  (e) 

1907  Ice  cream  and  candy  makers'  factory  guide.     119  p.     Chicago:  The  Hori- 

zontal Freezer  Co.  (f) 

Some  English,  formulas .     Submitted  as  showing  that  English  cream  ice  and 
American  ice  cream  are  similar  products.     Ice  Cream  Trade  Jour, 3, no. 
10:17.  .  (g) 


1908    Home-made  ice  cream  and  candy,     C.M.Metzgar,     108  p,     Chicago :The  Metz- 


gar  Pub. Co.  (h) 

Ice  cream,  recipes.     Rules  to  follow  in  the  manufacture  of  several  of  the 

less  common  flavors.    E.F. VThite.    N.Y. Prod. Rev. 26:222.  (i) 

Icy,  cheap  and  easy.     L.H. Lamed.     Good  Housekeeping, 47:201-203.  (j) 

1909    Definitions  and  descriptions  of  ices  in  trade  and  other  books.  H.ff. 

Wiley.     U.S. Pub. Health  and  Mar.Eosp.Scrv. ,Hyg. Lab, Bui. 56:273-283.  Rev. 

of  Bui. 41, 1908:267-277.  (k) 


Standard  recipes  for  ice  cream  makers.     Wholesale  and  retail,  V.Miller. 
138  p.     Chicago: Laird  &  Lee. 

Ice  creams;  Crystallizing  fruits;  Frappes;  Iced  puddings;  Extracts; 
Artificial  flavors;  Blending  colors;  Brick  ice  creams;  Brine;  Custards; 
Can  packers;  Cannon  balls;  Card  moulding;  Checking  system;  Colors; 
Fancy  individuals  and  fancy  cases;  Creamery  remarks;  Condensed  cream 
and  milk;  Keeping  cream  sweet;  Drinks;  Ices;  Imitation  ice  cream; 
Articles  needed  in  the  shop;  Office  needs;  Molds;  Mixtures;  Measuring; 
and  hundreds  of  other  valuable  recipes  and  hints,  (1) 

1910  Frozen  sweets.     F.M, Farmer.     Woman's  Home  Companion, 37, no. 8: 32.  (m) 

1911  Classification  of  ice  cream  and  related  frozen  products-  score  cards  for 

ice  cream  judging.     M.Mortensen.    p. 353-365.     Iowa  Sta.Bul.123;  H.Y. 
Prod. Rev. 32:562;  33:164,204.     Abstract ,3xpt . Sta.Rec. 25:563.  (n) 
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Composition  -  -'omul as  and  Classification  (cont'd) 

1911    [Formulas  for  fancy  ice  creams,]     J. M. Fuller,     Dairy  Rec#12tno.6*16;  no< 
9:18,  "  (a) 

Ice  cream,  ices, punches,  sherbets',  syrups  and  soda  formulas.  J.jriedman, 
In  his  Friedman's  common- sense  candy  teacher,    Ed, 2,     p. 257-311, 
Chicago : Jonas  N.Bell*  '  (b) 

Just  how  to  make  ice  cream,    H»L» Johnson.     Good  rlousekeeping,  53;  103-108, 

(c) 

*"hat'  nen  ice  creams  can  \re  make?     M.H»Ueil,    Ladies'  Home  Jour, 28 jno»12 : 
*     57.'       •         "    *"     *  (d) 

1913    Ice  creams^ water  ices,  frozen  puddings  together  with  refreshments  for  ail 
social  affairs,     S,T,Rorer.     165  p.     Philadelphia; Arnold  and  Co* 

G-eneral  cirections  for  all  recipes;  Use  of  fruits;  Time  for  freezing; 
Directions  for  freezing;  To  repack;  To  mold  ice  creams, ices  or  puddings 
To  remove  ice  creams, ices  and  puddings  from  molds;  Quantities  for  serv- 
ing; Philadelphia  ice  creams;  Neapolitan  ice  creams;  Ice  creams  from 
condensed  milk;  Frozen  puddings  and  desserts;  "water  ices  and  sherbets 
or  sorbets;  Frozen  fruits;  Frappe;  Parfait;  Mousse;  Sauces  for  ice 
creams.  (e) 

Varying  the  k  ice-cream,    M,E, Nichols,    Delineator, 83, no .1: 48.  (f) 

1915  Fancy  ice  creams.    L.O.Thayer.     h.Y.Prod.Rev.39 :543,   '  (g) 

1916  The  easies.  dessert.    F.  Spring.     [  country  Gent.  31  ;1523. .  (h) 

Fancy  •  ice -cream  made  by  the,  "white  caps".     Some  recipes  used  by  chefs  of 
the  clubs  and  hotels  of  New  York  City,     E.Eertrand.     Ice  Cream  Trade 
. Jour. 1?., no, 6:25;  no, 8:19;  19.17, 13, no.  1:19;  no. 7:23.  (i) 

Frozen  desserts  for  warm  days,    ivl.B.Foulks.    Delineator  ,89,  no.  3  :29.  (j) 

Recipes  for  ice  cream  [and  mousse],    H,F»  Judkins,     Hoard's  Dairyman,  5?: 
?S4%  .  (k) 

Soixante-ouinze  recettes  pour  faire  des  places, entremets  et  bo is sons 
glaces.     Recettes  simples, faciles  et  eccnomiques.     J.Louvert.     Ill  p. 
71  rue  Richelieu, Paris:  Nilsson,    Abstract  ,.Vo,3uI.  Inform. Ref 2  ig,  , Paris, 
:  1:71.  (1) 

1917  Dainty  ways  of  serving  ice  cream  in  the  home.     J.Reichhard.      3  p. 

Ro  c  he  s  t  e  r :  J .  Re  i  chh  ar  d ,  ( m ; 

Formulas  for  the  f actoryman.     Ice  Cream  P.ev,  1  ,no.  1 :  lp.  (n) 

Ho*-'"  to  make  all  kinds  of  frozen  desserts  at  home.    A.3'rac"ley.    Toman1  s 
.Home     companion, 44, no. 6:69,  (o) 
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Composition  -  Formulas  and  Classification  (cont'd) 

1918    Dairy     vision  ice  cream  formulas.     Shoeing  Compost  ion,  cost  and  pro- 
portion of  milk  and  cream  for  all -sugar  mix  and  for  5.6  c/o  corn 
syrup  mix  in  ice  cream  with  and  -without  additional  milk  solids- not-fat. 
Ice  Cream  lev  2, no. 1:38,  ■  (a) 

Formulas  for  varieties  of  ice  cream  mix.     Q.E. Williams.     Creamery  and 
Milk' Plant  Mo.  7*  no.  10:63.;  Ice  Cream  Trade  Jour.  14, no, 9:31;  27. Y. Prod. 
Rev. 46: 614. 

Frozen  desserts  for  one  hundred.    Tested  in  the  experimental  kitchen  of 
the  Tj.  s, Food  administration  .    U.  S,Food  administration.  2  p.  [Wash- 
ington:  Govt,  print ,  Of  f,]  (c) 

Have  it  your  ovn  way.     Timely  suggestions  for  serving  it  every  day. 
E-Q.  Fothergili.     [  12  p.]     [jj0  publisher  given.] 

Recipes  for  ice  cream, sundaes, etc.  (d) 


1919 


Frozen  desserts  that  •  will  find  favor  with  every  member  of  the  family. 
A.Bradley.     woman1  s  Eo me  Companion, 45, no.  8:30.  (e) 


Ice  cream.    J.D.Frederiksen.    In  his  The  story  of  milk.    p. 52-58.  New 
York; The  Liacmillan  Co. 

Freezers;  Classification  and  formalas.  (f ) 

Ice  cream  in  -..inter.     K.^.Pendixen.     Hoard's  Dairyman, 57 : 55.  (g) 


1920    Ice-cream  and  cake  in  new  combination.    F;C-.0rr.    Ee  1  ineat or , 96 , no . 5 : 48 . 

(h) 

ice  cream  formulas  for  the  factory-  Set  A.     O.E.  Williams.     Ice  Cream  Rev, 
3 , no . 1 2 : 28 ;  Internat 1 . Confec t . 29 , no . 7 : 103 . 


{  A  \ 


:e  cream  formulas  for  the  factory-  Set  3. 
4,no.l;74;  Internatl.Conf ect,  ?9, no. 8:101. 


"illiams, 


Ice  Cream  Rev 


Ice  cream  formulas  for  the  factory-  Set  C. 
4, no.?: 74;  Internat l.Conf act. 39, no. 9:99, 


O.E.Williams.     Ice  Cream  Rev, 


Ice  cream  formulas  for  the  factory-  Set  D,     O.E. '"illiams.     Ice  Cream  Rev. 
4, no  .3:100;  Ice  Cream  Trade  Jour. 16 ,no. 7 :47;  Creamery  and  hilk  riant 
Mo. 9, no.  8:50;  Intematl.Conf ect.  39, no.  10:10- ,  Ice  Cream  Field,  1922,1, 
no .3: 44.  (1) 


Self-frozen  creams.     N„ B.I1 ichols.    Delineator ,96, no, 6:68—69., 


(m) 


19-1 


)e ssert s  that  make  themselves.    Auxo  Vacuum  Freezer  Company, Inc.    32  p. 
hey:  York,  21. Y. 


Ice  cream  in  the  vi inter .    E.E.Studor.     Dairy  Farmer ,19 s79, 


(n) 
(o) 


1922    Ice  cream  for  the  Fourth  [of  July].      C. 3. Xing.    Ladies 'Home  J our. 39 , 

no. 7:85.  "  (p) 
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Composition  -  Formulas  end  Classification  (cont'd) 

1922    Text  book  of  the  ice  cream  mix,  containing  various  per  cents  of  cutter 
fat,  milk  solids  not  fat,  sugar .  and  octal  sol  ids  ♦    Divided  in  two 
parts.     J , Raff , Coup,  136  p.     Port  Huron, Mich. 

Pt.l  ^Standardizing  the  mix.    Fifty  icr    cream  formulas, each  twenty- 
five  select  irons,  assembled  from  the  different  brands  condensed  milk, 
with  skim  or  whole  milk  and  cream  or  but ter, granulated  su_;ar,  invert 
sugar  syrup  and  gelatine;  Ft. 2, Condensing  the  whole  mix.    Fifty. ice 
cream  formulas .each  twenty-five  select  ions .condensing  skim  milk  or 
whole  mile  with  cream,  butter,  granulated  sugar, corn  sugar,  invert  sugar- 
syrup  and  gelatine, also  small  part  condensed  milk  in  case  of  milk 
shortage,  (a)  , 

13.83  The  ideal  ice  cream  formula  from  a  commercial  .  standpoint.  Opinions  of 
manufacturers  and  students  of  different  states.  Ice  Cream  Rev. 6, no* 
10:70.  (-) 

Ri~gbv*s  reliable  candy  teacher  with  complete  and  modern  soda, ice  cream 
and  sherbet  sections.     w.O.Rigby  and  F.Rigby.     268  p.     Topeka,  Kans. : 
Rigby  Pub. Co.  (c) 

1924  Frozen  desserts.     H, Faust.     4  p.     Calif . Col. Agr. ,Ext-  Serv.H.D. 132. 

Classification;  General  rules  for  freezing;  Water  ices;  Sherbets; 
Ice  ere ams ; .  Mous se ;  Mold ing  f r o zen  mixture s ;  Sane e s .  ( d ) 

A  good  formulae  for  ice  cream.     Canad, Dairy  and  Ice  Cream  -Jour. 2, no. 7;  13, 

(e). 

Home-made  frozen  desserts,     A.E.Thitc  and  K.G.Campbell.   8  p.  Canada 
Dept. Agr.  , Pamphlet  49;  Rev. Gen.Froid,  1925, 6:76.    T7ith  omission,  of 
recipes, Mo, Bui, Inf orm.Hef rig, , Paris, 1925, 5 : 5033.     £b  s  tract,  Bui.  Soc. 3c i. 
Hyg.  Aliment  .-14:322,  (f'3 

Ice  cream  formulas  and  standardization.     K. P.Davis, P. A. Downs s and  B. Mas- 
uroysky, .  23  p.     Neor. Sta.Bul.203,     Abstracts, Sxpt. Sta. Rec. 52:580; 
Ice  Cr^am  Trade  Jour. 21 , no. 3 : 31 ;  Creamery  and  Milk  Plant  Mo, 14, no. 2: 
53 ;  Mo . Bui . Inf orm, Ref r ig« , Par is , 6 : 5649 .  ( s ) 

The  scrambled  nomenclature  of  frozen  products,     P, S.Lucas.    Dairy  Prod. 
Ad  sg.  2,  no,  5:34,  C*1) 

1925  Ice  cream  for  dessert.    F.T.Eaton.     Country  Cent . 90, no. 29 : 22.  (i) 
Eahmeismi  schungen,     0.  Ralm,     Z  t  schr .  Rahme  is,l :  17-18.  (j) 

1926  Amerik-niische  Ei skremre zep te ,     O.Schaffer,     Ztschr.Eiskrem, 2:130-132, 

00 

A  uniform  set  of  definitions.     H. A.Bendixen.     Ice  Cream  Rev. 9, no. 6:154. 
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Standardization 

See  also  subdivision,   "General ,  11  page  6i,for  references  to  addi- 
tional sources  of  information  on  this  subject. 

1911  [Description  of  the  "square  method11  for  standardizing  ice  cream.]  7,T.B, 

Barney.     Iowa  State  Dairy  Commr . Ann.Rpt . 191 1,25: 18-20;  1912,26:21-23; 
Ice  Cream  Trade  Jovr.1912, 3, no. 2:60;  N. Y. Prod. Rev . 1912, 33 , 604 ;  1915, 
35:510.    Extracts, Dairy  Rec. 1912, 14, no. 9 :8.  (a) 

Formulas  for  standardizing  milk, cream, or  ice  cream.     F.E.Peck.  Hoard's 
Dairyman, 42: 1317;  N.  Y. Prod. Rev.  1912, 33 : 956,     Abstract ,  Expt .  S':a.Rec .  26  : 

275.-  K|W     -  (b) 

1912  Theory  and  practice  of  standardization.     C.J.O'l'eil.     Creamery  Jour. 23, 

no. 17: 18.  (G) 

1913  Johnson's  standardizing  computer.    A  book  of  practical  standardizing 

tables  for  creameries , ice  cream  factories, dairymen, city,  milk  supply 
concerns ,  etc.     C.A.Johnson.     44  p.    Norway, Mich.    Abstract ,  Expt .  Sta. 
Rec. 31:276.  (d) 

A  uniform  product  most  important,     J ,M.  Cadwallader .    Butter , Cheese  & 
Egg  Jour .4,no.i4:13;  Milk  Dealer ,2, no. 3:26.  (e) 

1914  proportioning  an  ice  cream  mix.    Method  of  determining  the  required 

amounts  of  various  ingredients  where  it  is  desired  to  reach  a  given 
percentage  of  milk  solids  not  fat  as  well  as  a  given  percentage  of 
fat.     Ice  Cream  Trade  Jour . 10, no. 4:41 ;  no. 5: 32.  (f) 

Proportioning  an  ice  cream  mix.     Resort  to  elementary  algebra  affords 
a  simple  method  of  determining  requirements  in  a  combination  to  reach 
desired  percentages  of  milk  fat  and  other  milk  solids.     Ice  Cream  Trade 
Jour .10, no. 6; 34d.  (g) 

1915  Tables  for  blending  milk  and  cream  or  different  per  cents  of  cream.  An 

aid  to  creamery  and  ice  cream  factory  operators , milk  dealers  and  con- 
densers, M.J.McNally.  [25]  p.  Hew  Castle , pa. ;Milier ,Pyle  &  Graham, 
printers . 

1317    Calculation  of  quantities  for  ice  cream  mix.     Determining  weight  of 

various  ingredients  needed  to  produce  products  of  given  percentage  of 
required  substances.     Ice  Cream  Trade  Jour . 13 , no . 6 : 25 .     Abstract .Assoc . 
Internatl . Froid,Bibliog.Bui . 8 :227.  ( i) 

The  cash  value  of  accurate  testing  to  ice  cream  manufacturers.  J.J. 

Mo'jonnier.    Milk  Dealer ,  6,  no.  8  : 60;  Butter ,  Cheese  &  Egg  Jour.  8,  no.  19: 40. 

U) 

Cash  value  of  accurately  testing  and  standardizing  butter  fat, total 
solids  and  overrun  in  ice  cream.     J. J.Ilo jonnier .     Creamery  and  Milk 
Plant  Mo. 6, no. 4: 44.  (k) 
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Standard  iza.t. ion  ( cont »  d) 

1917  Standardization  of  the  ice  cream  mix,     Regulation  of  solids  not  fat 

just  as  important  as  fixing  of  fat  content.    W,0.Frohnng.  Ice 
Cream  Trade  Jour .13, no. 9:32;  Creamery  and  Milk  Plant  Mo,6 ,no. 2: 82. 
Abstract,  Assoc*  Internatl.Froi.d,Bibliog3ulv9i33,    ■  (a) 

Standardizing  ice  cream..    Differences,  in  cost  according  to  differences 
in  percentage  of  fat, total  solids  and  overrun.     J . J, ;Mo jonnier.  I.Y. 
Prod. Rev. 45 :208,     With  omission  of  two  charts  and  slight  omission  of 
text, Ice  Cream  Trade  Jour. 1918, 14, no. 2:29.  (b) 

Standardizing  the  ice  cream  mix*    R.G.Jones.     Hilk  Dealer, 6, no. 10:50, 

1918  Cash  value  of  testing  and  standardizing  mitterf at , to tal  solids  and  over- 

run in  ice  creaJ*.     R.Aoon.     Ice  Cream  Rev.l  ,no<6:30.  (d) 

Proportioning  milk  solids  in  ice  cream.     D.F. Matt  son.     Ice  Cream  Trade 
Jour. 14,no.2:32;  IT. Y. Prod. Re v. 45: 560.     Abstract , Assoc. Internatl .Froid, 
Bibliog.Bul. 9:118.  (e) 

1919  How  to  standardise  the  ice  cream  mix.     R.M.Washburn.     Ice  Cream  Rev, 2, 

no. 11:38;  Ice  Cream  Trade  Jour, 15, no. 6:41 ;  Creamery  and  Ailk  Plant  Ao. 
8,no.9:48;  IT.  Y.  prod.  Re  v.  48 : 624;  Dairy  Rec.  20,  no.  14:22,  (f) 

Standardization  of  the  ice  cream  mix.     Accurate  methods  in  mixing  and 
freezing  rooms  as  desirable  as  in  counting  room,   . p. C.Ao jonnier »  Ice 
Cream  Trade  Jour. 15, no, 1 : 35.  (g) 

Standardizing  and  testing  the  ice  cream  mix,     A'anuf acturer  loses  money 
if  lie  is  careless  as  to  exact  proportioning  of  ingredients  in  his  prod- 
uct.    H.E.Olson.     Ice  Cream  Trade  Jour . 15, no. 2:43.    With  addition  of 
table  and  omission  of  method  of  procedure  and  summary, Ice  Cream  Rev. 
2,110.7:15,     Extract s, Creamery  and  Ai Ik  Plant  Ao . 3 , no .3 ;42,  (h) 

1920  Essentials  to  profitable  manufacture  of  ice  cream.    R«M* Washburn,  Ice 

Cream  Rev. 3 ,no . 9 : 58 ;   Ice  Cream  Trade  Jour. 16, no. 4:48;  Creamery  and 
Ailk  Plant  ITo.9  ,no.  5:56;  IT.  Y. Prod. Rev.  50 : 118;  Dairy  Rec. 21, no.  4:12. 
With  slight  omissions, Internatl. Confect . 1921 ,30, no, 5:98. 

Standardized  mix;  Load  in  freezer;  Seating;  Drawing;  Incorporation 
of  carbon  dioxide  gas,  (i) 

[Importance  of  standardization.]  Discussion  of  Kansas  State  ice  cream 
standard,     H.A.Jones.     Ice  Cream  Trade  Jour. 16, no, 3 :53;  Ice  Cream 
Rev. 3 , no , 9 : 98.     Extract 3, Creamery  and  Ailk  Plant  Ao,9 ,no.4: 54.  (j) 

Proportioning  ice  cream  batches.     Ice  Cream  Trade  Jour. 15 ,no. 3 :39.  (k) 

Proportioning  the  ingredients  for  ice  cream  and.  other  frozen  products 
(the  balance  method).     0.» E.Williams,     Jour. Dairy  Sci.3 : 439-451 ;  Cream- 
ery and  Ailk  Plant  Ao. 1921, 10, no. 2:54;  Ice  Cream  Trade  Jour. 1921 ,17, 
no. 3:55;  no.5;44.     Abstract ,Expt . Sta. Rec . 44: 576 ,  (1) 
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Standardization  (cont'd) 

1920  Standardization  and  the  control  of  overrun.    A  discussion  visualizing 

the  effect  of  accurate  chemical  control  in  the  ice  cream  factory. 
E.D. Courteney.     Ice  Cream  Trade  Jour. 16, no. 1:43;  Ice  Cream  lev. 3, no. 
7:22;  I. Y. Prod. Rev. 49 :676 ;  Dairy  Rec. 21 ,no. 13:22.  (a) 

Standardizing  calculations  of  ice  cream  mix.    J. A. Cross.     Creamery  and 
Milk  Plant  Mo . 9  ,•  no .  11 : 50.    Abstract ,  Chem.Abs.15  : 277 .  W 

Standardizing  the  ice  cream  mix.     R.A.Lamson.     Ice  Cream  Rev. 3 ,no. 10 :50. 

(c) 

Testing  necessary  to  prevent  losses.    H.M.Jones*     Creamery  Jour. 31, no. 
9:42.  •""  (d) 

1921  Composition  of  the  ice  cream  mix.     Standardization  of  the  finished  prod- 

uct most  essential  factor  in  the  successful  manufacture  of  ice  cream, 
T. H. Wright , Jr.     Ice  Cream  Trade  Jour. 17, no. 6:47;  Ice  Cream  Rev, 4, no. 
10:54;  Creamery  and  Milk  Plant  Mo. 10  , no. 7:68;  IJ.Y.  Prod.  Rev. 51 : 1306 ; 
Dairy  Rec . 22 ,no, Si : 26 ;  Chicago  Dairy  Prod. 1924, 31, no. 14:29.  (e) 

How  to  standardize  the  ice  cream  mix.     R.  at*  Wash  our  n.     Ice  Cream  Rev.  4, 
no. 9:42;  5, no. 5:24.  (f) 

Methods  of  calculating  ice  cream  mixes.    H. H.  Somaer.     Jour. Dairy  Sci. 
4:401-415.     Abstracts, Expt. Sta. Rec. 46:631;  Internatl .Assoc.  Ice  Cream 
Manfrs.Abs.l:47.  (g) 

Testing  and  standardizing  ice  cream  mix.     Testing  ice  cream  for  outter 
fat.     H.C.Troy  and  T.  J^lclnemey.     In  their  Dairy  laboratory  exercises. 

p.112-118, 150-151.     I  thaca ,ih Y,  ;  Ithaca  Pub^.Co.  (*0 


1922    Another  method  of  standardization  of  the  ice  cream  mix.     R.T.Des  Jar dins 
and  R. A. Portia.     Ice  Cream  Rev. 5 , no . 11 : 10.  W 


Calculating  the  ice  cream  formula.    f.3. Combs  and  Y/.H.  Martin.     Ice  Cream 
Trade  Jour,  18, no.  8  :44.    Abstract  ,Dxpt.  Sta.  Bee,  48: 176.  (j) 


Compounding  the  mix  for  uniform  grade.     Formulae  giving  the  exact  amounts 
of  all  ingredients  necessary  to  comply  with  existing  food  laws. 
P.B.Fulmer.     Internatl. Confect . 31 , no. 10 : 72.  W 

How  to  standardize  the  ice  cream  mix.     As  prepared  for  Minnesota  ice 
cream  school , Dec. 1920.     R. M;Wa shburn.     Ice  Cream  Rev. 5 , no. 1 : 50.  (I) 

T-ow  to  standardize  the  ice  cream  mix.     Method  for  working  out  formulas- 
sandy  ice  cream  discussed.     R. II, Washburn.     Ice  Cream  Trade  Jour.iS, 


no . 1 : 6 1 ;  C  r  e  ame  ry  and  M l  i 


k  Plant  Ho.  11,  no. 1 :  62;  Extract  s  ,Rev.G-en, 


Pro  id ,1925,6: 234.  Abstract  s , Expt . St  a. Rec . 47 : 583 ;  Mo .Bui . Inf  orm.Refrig. , 
Pari s.' 3  :>^2'7  W 
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Standardization  (cont'd) 

1922    How  to  standardize  to  lit  the  law  and  the  trade.     How  to  freeze  f.or 

quality  and  yield,     R.Ivi.  Washburn.     Ice  Cream  Rev.  5, no,?  :150;  Cream- 
ery  and  Milk  Plant  Mo« 11 , no, 2 :74.  (a) 

One  of  the  special  cases  of  standardization.    Method  presented  for  com- 
puting a  100-lh.  batch  of  ice  cream  made  from  unsalted  butter  and 
powdered  skim  milk,     B,Masurovsky*     Ice  Creami  Trade  Jour.  18 , no.  6  : 53. 

Practical  standardization  of  ice  cream  mixes.    An  arithmetical  method 
using  a  "butter  fat  factor1'  for  commuting  the  requirements  of  a  batch. 
B.Masurovsky.     Ice  Cream  Trade  Jour.  18,  no.  4:57,    Extracts,  Rev,  Gen.  Fro  I 
1925,6:305;  Mo.EnI, Inform. Ref rig. , Paris. 4:3030.  (c) 

Proportioning  mixes  made  easy,     Hew  arithmetical  method  solves  all  batch 
requirement  problems  with  a  minimum  of  mental  effort  and  paper  work. 
T.D. Cutler.     Ice  Cream  Trade  Jour.  13  , no.  9: 45.    Abstract  ,Expt.  Sta.Rec. 
48:480.  "  (d) 


Proportioning  the  ingredients  for  ice  cream  and  other  frozen  products 
by  the  balance  method,     0.  E.'Tilliams,     13  p,    U.  S. Dept. Ag±\  3ul,  1123 ; 
Ice  Cream  Rev. 1923, 5, no. 9:45;  Creamery  ana  Lailk  Plant  i.io.l9?3,12,no. 
1:78,  no, 2:76,     Abstract  s,Expt.  Sta.Rec. 44:575  ;  In ternatl. Assoc. 
Ice  Cream  Manf rs, Abs.l :49.  (e) 

A  simplified  method  of  instruction  in  standardization  of  the  ice  cream 
mix.    i\F.E. 01  son.     Ice  Cream  Rev. 5, no, 10:6.     ibstract jExpt,  Sta.Rec, 48: 

176.  '  (f)| 

Standardization  of  ice  cream  and  costs.    The  cost  of  ingredients  per 
gallon  considered  in  method  for  figuring  batches  from  basic  mixes. 
T.E, Smith.     Ice  Cream  Trade  Jour. 18 , no. 10 : 51 ;   Ice  Cream  Rev. 5, no. 4: 
80;  Cold  Storage  and  Prod. Rev. , London, 25:373.  (g) 

Text  book  of  the  ice  cream  mix,  containing  various  per  cent  of  butter 
fat, milk  solids  not  fat,  sugar  and  total  solids*     Divided  in  two  parts. 
J.F.Ruf f , Comp.     136  p.     Port  Huron, Mich, 

Pt. 1 , Standardizing  the  mix.    Fifty  ice  cream  formal 3 s, each  twenty- 
five  selections,  assembled  from  the  different  brands  condensed  milk, 
with  skim  or  whole  milk  and  cream  or  butter , granulated  sugar , invert  1 
sugar  syrup  and  gelatine;  Pt. 2, Condensing  trie  whole  mix.     Fifty  ice 
cream  formulas, each  twenty-five  selections, condensing  skim  milk  or 
whole  milk  with  crsam^butter , granulated  sugar, corn  sugar,  invert  sugar  , 
syrup  and  gelat ine , also  small  part  condensed  milk  in  case  of  milk 
shortage.  (h) 


1923    Calculating  the  mix.    H.A.Collins.     Ice  Cream    Rev, 6 , no, 8:126 ,  no. 9:82. 

( i) 

A  graphical  method  fur  figuring  complex  ice  cream  mixes.     H. H. Sommer, 
Ice  Cream  Rev, 7 , no. 5 : 54.     Abstract ,Expt. Sta.Rec. 50:783.  (j) 

Intelligent  standardization  of  ice  cream  mixes.     5.1/Iasurovsky.  Ice 
Cream  Rev, 7 , no, 1 : 8.  (k) 
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Standardization  (co.it  »d) 

1923  A  method  for  re standardizing  the  off  oaten.    Corrects  the  solids  con- 

tent of  an  ice  cream  nix  when  either  too  high  or  too  lor.  P.S.Perry. 
Ice  Cream  Trade  Jour. 19, no. 12: 49, .  Abstract , CheauAbs. IB ;868.  (a) 

s  preparation  of  standardized  mix  in  country  plants.    W.Uhite.  proc, 
World's  Dairy  Cong. 1 923, 1 : 474- 477;   Ice  Cream  Trade  Jour. 19, no. 10:75; 
Ice  Cream  Field, 1924, 4, no. 4:24;     Creamery  and  Milk  Plant  Mo, 1924,13, 
no . 1 : 60.    Excerpt  s, N, Y. Prod. Rev. 1923 , 56 : 1315.     Abstract  s,Lait, 4: 576 ; 
Milchw.Forsch. 2,Ref , :113.  (b) 

Standardizing  the  ice-cream  mix.    7. B. Combs.  Proc. World's  Dairy  Cong. 
1923,1:43,8-500;  Creamery  and  Milk  Plant  Mo. 12, no. 11: 88,  no. 12:85;  Ice 
Cream  Field, 1924, 4, no. 5:34.    Abstract ,Chem.Abs. 18:868.  (c) 

1924  Advances  made  in  -processing  ice  cream.     O.D.Turnbov?.     Ice  Cream  Field, 
-    4, no. 4:10. 

Standardisation;  Super-heated  and  un super-heated  condensed  milk; 
Preparation  of  gelatine,  B.coli  in  gelatine.  (d) 

An  arithmetical  method  of  balancing  the  serum  solids  in  the  ice  cream 
mix.     H.E. Doty.     Ice  Cream  Lev. 7 , no .11:32.  ( e ) 

Ice  cream  formulas  and  standardization.    H.P. Lavi s ,  r .  A . Do  v/n s  and  5. 
iaasurovsky.     23  p.    Itfebr.  Sta.Bul. 203.    Abstracts, Expt. Sta.ftec, 52:550; 
Ice  Cream  Trade  Jour. 21 , no. 3 : 81 ;  Creamery  and  Milk  Plant  Mo. 14, no. 2: 
53;  Mo.-oul.  Inform.  Ref  rig.  ,Paris,6  :5549.  (f ) 

[Investigational  work  or  custard  ice  cream  illustrates  the  need  of  fur- 
ther standardization.]    H.Xlueter.     Wis, Dairy  and  Food  Conimr.Bien.Rot.  , 
1924:100.  •  (g) 

A  mathematical  method  of  determining  the  serum  solids  in  an  ice  cream 
mix.     Ice  Cream  Rev, 7 , no . 11 : 132.  (h) 

The  serum  point  method.  Author  uses  his  ovm  adaptation  of  this  method 
for  proportioning  mixes.  H . A. Bendixen.  Ice  Cream  Trade  Jour. 20, no. 
3:83;  Creamery  and  idilk  Plant  ho.  15, no .4:95.  With  slight  omissions, 
Ice  Cream  Re v.  7, no. 12:42.    Abstract .Chem.Abs. 18:2393.  (i) 

A  simplified  method  of  standardizing  the  ice-cream  mix.     N.E.Olson.  12 
p.     Kans.  Sta.  Sire.  104.    Abstract ,  Expt.  Sta.Itec.  51 :179.  (j) 

Standardization  of  costs  for  ice  cream  manufacturers.     C.L.Turner.  Ice 
Cream  Rev. 7 , no. 8:79.  (k) 

Using  the  serum  point  method  to  correct  off  batches.     Uniformity  of 

solids  content, a  hig  factor  in  making  a  qualify  product, can  be  assured 
by  testing  each  catch  and  re— standardizing  v.hen  necessary.     Ice  Cream 
Trade  J  our . 20 , no .0:55.  ( 1 ) 


Standardization  f cont '  d, 


An  accurate  method  of  calculating  ice  cream  mixes.     G-.D.Turnbow  and 
C .M, Titus ,    p. 57-79.     Calif . Sta .Hilgardia , 1 , no .4 .     Abstracts ,Sxpt - 
Sta,Rec  .53.:  476;  Mo  .Bui .  Inform.  Ref  rig .  ^aris  7-5978;'  Rev .Gen.Froid, 7; 
120.  "  (a)j 

Four  unsolved  problems  faced  by  ice  cream  manufacturers.    T.Hall.  Ice 
Cream  Trade  Jour,  21 ,  no.  5  : 58,    Abstract ,  Mo,  3ul,  Inform.  Ref  rig, ,  Paris,  7 : 
5985,  • 

Uniform  overrun;   Standardization  of  the  product;   Shrinkage  loss 
through  serving  soft  ice  cream;  Condensed  milk  quality.  (b) 

Proportioning  mixes  by  arithmetic.     Few  England  ice  cream  manufacturer 
shows  .how  he  determines  tne  quantities  of  ingredients  necessary  to 
give  a  desired  solids  content , using  a  differential  factor*  J,H.La- 
Salle.     Ice  Cream  Trade  Jour ,21 ,no,4i65,  (c) 

Standardization  and  the  ice  cream  angle.     Other  industries  have  stand- 
ardized as  guarantee  of  quality  merchandise.     Ice  Cream  Rev. 8 ,no , 6 : 16, 

(d) 

An  algebraic  method  of  proportioning  ice  cream  mixes,     W,V, Price,  Jour. 
Dairy  Sci, 9 : 243-250 ;  Ice  Cream  Rev, 10, no, 1:48,    Abstracts, Expt. Sta. 
Rec, 56:172;  Chem.Abs. 20:2212;  ho. Bui, Inform. Ref rig. , Paris, 8, 3090 ;  In- 
ternatl. Assoc. Ice  Cream  Manf rs.Abs.l ;46.  (e) 

Betrachtungsn  uber  die  Her s tell-on g  von  Standard  -  Ei skremmi schungen,  H. 
Dibcern.     Ztsohr ,Si skrem, 2:153-155.  (f) 

Calculating  mix  to  be  made  in  vacuum  pan.     C.D.Bahle.     Ice  Cream  Field, 
9, no. 6:70.  (g) 

The  needs  of  the  ice  cream  industry,     "Overrun" ,     Milk  Indus.,  London, 6, 
no, 8: 85.    Extracts %Z tsehr.Eiskrem,  2i 38-39, 

Organization;  Accounting;   Standardization;  Quality,  (h) 

hormalisierung  von  Ei skr em-Mi schungen,    E.Lindewirth.     Zt  schr  .Eiskrem, 
2:29-31.  (i) 


Short-cutting  by  serum  point  method,     proportioning  mixes  carrying  either 
three  or  four  milk  products  is  simplified  by  procedure  followed  in  us- 
ing this  method  of  finding  ingredient  requirements.     Ice  Cream  Trade 
Jour. 22, no. 5: 54,    Abstract , Mo .Bui . Inform,  Ref rig, , Pari s, 7 : 7027 .         ( j) 

'.hen  two  products  carry  fat.     Method  of  proportioning  an  ice  cream  mix 
of  specified  solids  content  in  which  only  two  milk  products  figure 
but  both  bring  in  all  the  butter  fat  used.     Ice  Cream  Trade  Jour, 22, 
no.  6:75;  no.  9:50,    Abstract ,  Intematl, Assoc.,  Ice  Cream  Manf  rs.Abs.l :53, 


MANUFACTURE 


115 


'  preparation  of  Mix  and  Its  Effect    -  Gene ral 

See  also  subdivision,  "General,"  page  61,  for  references  to  addi- 
tional sources  of  information  on  this  subject, 

1920  Inproved  method  for  preparing  high  quality  ice  cream  nix.    J, J.Mojonnier. 

Ice  Cream  Rev«4,no»3 :94,  (a) 

The  vacuum  pan  in  the  ice  cream  plant.     J. A, Cross ,     Creamery  and  Milk 
Flant  Mo,9,no»10:78, 

1921  Ice  cream  mix  made  by  the  vacuum  process,  J. J. Mo jonnier.     Ice  Cream  Rev. 

5, no, 2: 22;  Creamery  and  Milk 'Plant  Mo. 10, no .8:74.  (c) 

Making  ice  cream  mix  in  a  vacuum.     Intt mat  1  ♦  Conf ec t . 30, no . 9 : 89 ,  (d) 

The  vacuun  condensing  unit  in  the  mixing  room*     J.A.Cross,     Creamery  and 
Milk  Plant  Mo . 10, no, 10:78.  (e) 

Vacuum  process  for  ice  cream  mix.    Creamery  and  Milk  Plant  Mo . 10, no. 8 : 64 , 

|§|     .  -  (f) 

1922  The  condensation  process  of  preparing  an  ice  cream  mix.     R#W«  Peter  son 

and  P.H.Tracy.     Jour. Dairy  Sc i . 5 : 273-28 1 ;   Ice  Cream  Field, 2 , no . 1 :26 ; 
Ice  Cream  Rev, 6, no. 3: 64;   Ice  Cream  Trade  Jour, 18, no. 7 : 54;  Creamery  and 
Milk  Plant  Mo  ,11,  no, 7  :72;  IvT .  Y . Pro d . Rev . 54  : 745 ;  Int.ernatl. Conf.ec t. 31, 
no. 8:73;  no. 9:73.    Extracts, Rev. Gen. froid, 1925, 6:269 ,    Abstracts ,Expt , 
Sta.Rec ,47 :785;  Mo. Bui, Inform. Ref rig. , Paris .4 :2974 ;  Internatl. Assoc . 
Ice  Cream  Manf rs . Abs . 1 : 105,  (g) 

How  to  prepare  your  ice  cream  mix.     J.H.'.Vales.     Candy  and  Ice  Cream, 33, 
no.  7: 22.  .  (h ) 

Mixing, free  zing, hardening.     [Series  of  questions  submitted  to  manufact- 
urers and  compilation' of  answers.]    Ice  Cream  Rev. 5, no , 11 : 59 .  (i) 

Text  book  of  the  ice  cream  mix, containing  various  per  cents  of  butter 
fat, milk  solids  not  fat,  sugar  r.nd  total  solids.     Divided  in  two  parts, 
J . F « Ruf  f  ,  C orap .     156  p.     Port  Huron , M ich . 

Pt . 1 , Standardizing  the  mix,    Fifty  ice  cream  formulas , each  twenty- 
five  selec t ions , assembled  from  the  different  brands  condensed  milk, 
with  skim  or  whole  milk  and  cream  or  butter,  granulated  su^ar,  invert 
subar  syrup  and  gelatine;  Pt .2, Condensing  the  whole  mix.     Fifty  ice 
cream  formulas , each  twenty-five  selections .condensing  skim  milk  or 
whole  milk  with  cream, butter, granulated  sugar, corn  sugar, invert  sugar 
syrup  and  gelatine , also  small  part  condensed  milk  in  case  of  milk 
shortage.  (j) 

The  vacuum  pan  in  the  ice  cream  plant.    H.J.Liodel      Ice  Cream  Rev. 5, no. 
10:22;  IT. Y, prod. Rev. 53:1146.  (k) 
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Preparation  of  Mix  and  Its  Effect    -  General  (cont'd) 

1922  What  do  we  know  about  the  ice  cream  mix?     Solving  the  various  problems 

confronting  ice  cream  manufacturers  leads  to  the  adoption  of  better 
methods  of  preparing  the  batch,    B .Masurovsky*     Ice  Cream  Trade  Jour. 
18,no,7:Tx7.  "  (a) 

1923  Mixing, freezing  ana  hardening  ice  cream."    V^WVtfiSfc-    Milk  Indus London, 

3,  no. 11:30,   ^  (b) 

Preparation  and  processing  of  the  ice  cream' mix,  '  A.C.Baer,     Ice  Cream 
Rev. 7, no. 2:30,    With,  various  omissions , Ice  Cream  Field, 3, no .2 : 69 ; 
Creamery  and  Milk' Plant  Mo, 10, no ,3:70.  ,  (c) 

1924  The  abuses  of  an  ice  cream  mix.     W. P. Heath.     Ice  Cream  Field, 5, no. 3 ;58. 

(d)l 

advances  made  in  processing  ice  cream,     G-.D.Turnbow,     Ice  Cream  Field, 

4,  no.4:10. 

Standardization;  Super-heated  and  unsuper-heated  condensed  milk; 
Preparation  of  gelatine;  B.coli  in  gelatine.,  (e) 

The  five  essential  steps  in  ice  cream  making.     B .Masurovsky ,     Ice  Cream 
Rev. 7, no. 11:26 

Assembling;  Processing;   Stabilizing;  Freezing;  Ripening.  (f) 

Physical  principles  involved  in  ice  cream  making.    H.A.Ruehe,     Ice  Cream 
Trade  Jour .20, no .8 :57,     With  omissions, Cold  Storage  and  Prod. Rev., 
London, 27 : 43 9.  (&) 

Preparing  the  mix  for  the  freezer.     P.Coombes.     Milk  Messenger, London, 1, 
no. 2:4.  .  (h) 

1925  Advantages  of  making  the  mix  in  a  vacuum  pan*     Tnis  method  always  more 

economical  when  manufacturer  makes  own  plain  condensed  milk  in  his 
factory „    E.H . Sommer,     Ice  Cream  Rev , 9 , no . 5 : 62.  •  (i) 

1925    For  better  handling  of  mix,    What  science  has  found  about  how  methods 
of  making  up  and  processing  mixes  affect  the  quality  of  ice  cream- 
a  resume  of  research  data  on  practical  manufacturing  problems.  H.A. 
Bendixen,     Ice  Cream  Trade  Jour. 22, no. 5: 69;   Ice  Cream  Field, 9, no ,4 :9 ; 
Canad. Dairy  and  Ice  Cream  Jour. 5, no. 4:9;  Creamery  and  Milk  Plant  Mo, 
15, no, 4:77,  no. 5:82.     Sxtrac ts , Cold  Storage  and  Prod. Rev. .London, 29 : 
269.  Ul 

Manufacturing  processes  and  some  reasons  why.    H.L. Lucking.  Milk  Indus., 
London, 6 , no. 7 :89,  M 

V<hat  is  the  ideal  ..ix  for  a  wholesome* nutritious  and  palatable  product? 
H.A. Bendixen.     Ice  Cream  Rev. 9, no. 3: 158.  (1) 
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■Preparation  of  Mix  and  Its  Effect  -  Pasteurization 

See  also  subdivision,  "General,11  page  61,  for  references  to  addi- 
tional sources  of  information  on  this  subject. 

1910    Pasteurization  and  ice  cream.     R.Sanders.     N.Y. Prod. Rev. 30: 103.  (a) 

1915  Pasteurization  of  ice  cream.     Compulsory  pasteurization  of  the  mix, 

under  board  of  health  regulations , is  advocated.  A»E, Gardiner, Jr.  Ice 
Cream  Trade  Jour .  11 ,  no  . 5  :37  ;  Md.Med > Jour > 5S : 151-153 ;  Milk  Dealer, 4, no. 
9:52;  N. Y. Prod. Rev. 40 : 396 ;  Butter , Cheese  &  Egg  Jour . 6 , no .32 :52,  (b) 

1916  Pasteurization  and  ice  cream  making.    B.D. White.     Butter, Cheese  &  Egg 

Jour. 7, no. 2:14;  reprinted, 1917, 8, no, 24:34;  Milk  Dealer , 1917 , 6 , no . 12 : 
42.     Ext racts,N.Y, Prod. Rev.  1916, 42  :516-«  (c) 

1917  Pasteurization  in  ice  cream  manufacture.     A  discussion  of  fundamental 

considerations  with  a  presentation  of  underlying  theoretical  factors. 
E.B.Sherburne.     Ice  Cream  Trade  Jour , 13 , no . 9 : 34*    Abstract , Assoc . 
Internatl.Froid,Bibliog.Bul.9 :33,  (d) 

1918  Basic  principles  in  pasteurization  problems.     Theoretical  factors  which 

should  be  considered  in  checking  data  secured  in  the  ice  cream  plant. 
E.B.Sherburne.     Ice  Cream  Trade  Jour. 14, no .2 :23.  (e) 

1919  A  bacteriological  study  of  the  method  of  pasteurizing  and  homogenizing 

the  ice  cream  mix*    B.W. Hammer  and  L.R.Sanders,     p. 17-26*     Iowa  Sta, 
Bui. 186;  N.Y. Prod. Rev. 48 :230;   Intcrnat 1 . Conf ec t . 28 , no .8 : 85 .  With 
omission  of  tables, Ice  Cream  Trade  Jour. 15, no. 9 : 37,    Ab s tracts , Expt . 
Sta. Rec .41:279;   Creamery  and  Milk  Plant  Mo .9 , no . 2 :42 ;  Abs .Bact . 3 :261 . 

(*) 

1920  Commercial  ice  cream.     A.C.Baer.     Ice  Cream  Rev. 3, no .8 ;58 .  Extracts, 

Creamery  and  Milk  Plant  Mo. 9, no .4:62;  N.  Y. Prod. Rev, 50: 37 6;  Creamery 
Jour , 31 , no . 8 :22 . 

Requisites  of  good  commercial  ice  cream;   Standard  composition;  Past- 
eurization and  sanitation;  Attractive  product;  Nutritive  value;  De- 
ficiencies; How  to  improve.  ■;•  (g) 

Pasteurization  of  the  ice  cream  mix  with  or  without  the  addition  of  gel- 
atine,    R.E.McEarland.     Ice  Cream  Rev. 3, no. 12 : 18. 

Preparation, quality, acidity, food  value  and  bacterial  content  of  gel- 
atine; Effect  of  gelatine  on  ice  cream;  Preparation  of  gelatine  for 
use  in  ice  cream;  Experiments;  Freezing;  Temperature  of  the  mix;  Acidi- 
ty; Hardness;  Melt ing, body , texture  and  flavor.  (h) 

1921  Pasteurizing  and  homogenizing  the  mix.     W.C.Davis.     Ice  Cream  Rev. 4, no . 

12:44.  (i) 

1223    How  to  keep  the  benefits  of  pasteurization,    Clean  equipment  in  ice  cream 

plants  is  absolutely  necessary  if  efficient  pasteurization  is  to  be 

accomplished  and  maintained.    R.T.Des  Jardins  and  R.A.Fortin.  Ice 
Cream  Trade  Jour . 19, no. 6 : 59 .  (j) 
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Preparation  of  Mix  and  its  Effect  -  F a s t e ur i z a t i o n  (cont'd) 

1923     Influence  of  gelatine  upon  visccsity  of  mix.     From  the  standpoint  of 
the  consumer  there  are  four  essential  factors  in  ice  cream-  flavor, 
body, texture  and  quality.     V* C .  Manhar't :   Ice  Cream  Field, 3, no,  1:66; 
Ice  Cream  Rev, 6, no. 12:8.    With  various  omissions , Ice  Cream  Trade  Jour. 
19,  no,  4  j  61.    Abstract ,  Expt .  Sta.Rec  .49  {177  ■< 

Pasteurization;   Influence  of  gelatine;  Melting  resistance.  (a) 

Manufacturers  tell  how  they  handle  their  mixes.     Ice  cream  men  give  tech- 
nical details  of  pasteurization  and  homo genizat ion  and  discuss  when 
and  how.  stabilizer  is  added  to  the  mix.     Ice  Cream  Trade  Jour .  19 ,  no  ,  6: 
41.  (D) 

Pasteurizing  and  homogenizing  the  ice  cream  mix.    How  these  two  process- 
es of  manufacture  are  carried  on  under  actual -factory  conditions-  raw 
product  siorage  problems  discussed.     R.T.Des  Jardins  and  R.A.Fortin. 
Ice  Cream  Trade  Jour .19 , no; 5:47 .  (c) 

proposed  law  for  pasteurizing  ice  cream  mix.     Three  important  reasons 
for  using  process  that  assures  healthful  and  quality  food.  R.L.Har- 
grove.    Ice  Cream  Field, 3, no. 5:32,  (d) 

1924  Problems  in  the  manufacture  of  ice  cream.     W.B. Combs , W.H .Mart in  and  I. 

R.Xnapp.     Pa.Sta.[  Ann. Rpt..  1924  ]  Bui.  138  : 18-19  ;  IT.  Y. Prod  .Rev.  58  ;  1134 . 
Abstract, Expt. St a. Rec. 52:279 . 

Effect  of  pasteurization  and  viscc li zat icn  upon  viscosity  of  cream  ft 
and  ice  cream  mixes;  Relation. of  percent  of  acidity  in  mix  to  quality 
and  melting  properties  of  ice  cream;  Relation  of  bacteria  content  of 
mix  to  quality  of  ice.  cream.  (e) 

192c    Efficient  pasteurization  answer  to  bacterial  troubles.     Ice  Cream  Rev. 

9, no. 5:. 97,  .  ( f )  \ 

Pasteurization  temperatures.     W.H.Martin, W.-D. Swope  and  I.R.Xnanp.  Pa. 
Sta.[ Ann. Rpt .1925]  Bui, 196:20-21.  (g) 

1925  Pasteurizing  the  ice  cream  mix.     Abstract  of  report  of  committee  on 

dairy  products  and  eggs, American  Public  Health  Association.  Amer.Jour 
Pub. Health, 16 : 375-376,  (h  ) 


Ac idity  and  ITeu tralization 

See  also  subdivision,     "General,"  page  61, for  references  to  addi-  . 
tional  sources  of  information  on  this  subject. 

1923    The  acidity  factor  in  the  manufacture  of  ice  cream..     Ice  cream  manufact- 
urers and  ice  cream  specialists  present  data  and  experiences  regard- 
ing its  influence  on  results  obtained  in  the  different  processes. 
Ice  Cream  Trade  Jour, 19, no. 8:39.     Extracts, Mo. Bui. Inform. Ref rig. .Paris, 
4:739;  Rev. Gen. Froid , 1925 , 6 :379 .  (i) 
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Preparation  of  Mix  and  Its  Effect  -  Acidity  and  Neutralization  (cont'd) 

1923  The  acidity  phase  of  the  ice  .cream  mix.    B. I.Masurovsky,     Jour* Dairy  Sci. 

6;591-607.     Abstract s , Expt . Sta . Rec . 51 : 381 ;  Chem.Abs . 10 \ 719 ;  Internatl. 
xissoc.Ice  Cream  Marif.rs  .Abs  .  1 :2 .  (a) 

The  acidity  problem  in  the  ice  cream  industry.     B.  I.Masurovsky.  Ice 
Cream  Rev. 7 ,no .2 :58.    Abstract ,Expt . Sta. Rec . 50 :281*  (b) 

How  acidity  affects  the  quality  of  the  mix.    B .  I .Masurovsky*     Ice  Cream 
Trade  Jour. 19, no .10:78.    Ab s tracts, Expt . Sta. Rec. 50: 679;  Mo  .Bui, Inform. 
Refrig. , Par is , 5 :3929 .   ..  (c) 

How  acidity  affects  the  quality  of  the  mix.     R.C.Fisher.     Ice  Cream  Trade 
Jour. 19, no. 9:77.     With  various  additions , Rev . Gen. Proid, 1925, 6 :379 . 
Abstract, Exp t. Sta. Rec . 50 :378 .  (d) 

How  acidity  affects  the  quality  of  the  mix.     Interesting  facts  regarding 
its  relation  to  melting  properties  brought  out  in  experiments  at  Perm 
State  College.     W  .B. Combs  and  W.H.Martin,     Ice  Cream  Trade  Jour.  19, 
no. 11:75,     Extracts , Cold  Storage  and  Prod, Rev. .London, 26:469.  Abstracts, 
Expt, Sta. Rec. 50:580;  New  York  Prod. Rev, 58 : 1038 ;  Mo , Bui . Inform. Refrig. , 
Paris, 5:4185.  (e) 

The  perplexing  problem  of  how  to  ripen  the  mix.    Acidity  has  received 
too  much  attention  with  insufficient  emphasis  placed  on  ripening  serum 
solids.     R.T.Des  Jardins  and  R.A.Portin.     Ice  Cream  Trade  Jour. 19, no  ,4 ; 
59.  (f) 

1924  Experimental  studies  in  ice  cream  during  past  year.     B.C. Fisher*  "Ice 

Cream  Field, 4 , no , 6 ;S ;   Ice  Cream  Rev. 7, no, 11:36;  Creamery  and  Milk  Plant 
Mo  » 13 ,  no  .4  : 89  . 

Relation  of  composition  to  quality;  Relation  of  acidity  to  flavor  or 
palatability ;  Relation  of  acidity  to  viscosity  and  homogenizing  press- 
ure, (g) 

The  principles  of  ice-cream  making.    Nebr, Sta. Ann.Rpt , 1923, 37 : 10-12 . 

Abstract, Expt. Sta. Rec. 51: 878. 

Acidity  as  affecting  quality , yield  and  viscosity;  Viscosity  as  re- 
gards effect  of  aging;   Comparative  tests  with  different  grades  of  gel- 
atine, (h ) 

Problems  in  the  manufacture  of  ice  cream*    W.B. Combs, W .H.Martin  and  I.R. 
Knapp.     Pa. Sta.  [Ann. Rpt . 1924  ]  Bui . 188 : 18-19 ;  N, Y. Prod. Rev. 58 :1134  . 
Ab  s  t  rac  t  s , Expt .Sta, Rec . 52 : 279 . 

Effect  of  pasteurization  and  viscolizat ion  upon  viscosity  of  cream 
and  ice  cream  mixes;  Relation  of  percent  of  acidity  in  mix  to  quality 
and. melting  properties  of  ice  cream;  Relation  of  bacteria  content  of 
mix  to  quality  of  ice  cream.  (i) 
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Preparation  of  Mix  and  Its  Effect  -  Acidity  and  neutralization  (cont'd) 

1924  A  study  of  the  acid  content  of  ice  cream  mixes  in  which  its  presence 

in  different  quantities  is  investigated  relative  to  the  effect  on  the 
freezing  process  and  quality.     J. C, Hurl curt .     Ice  Cream  Trade  Jour. 20, 
no  - 11 : 71 ;  Re v .Gen, Fro i  d , 1926 , 7 : 227 .    Ah  s  t  rac  t , Mo . Bui . Inform ,  Ref rig . , 
Paris, 7: 5976,  (a) 

1925  The  effect  of  each  ingredient  in  the  manufacture  of  ice  cream.  W.H.E. 

Held  and  D.H.ITelson.    Mo .Sta,  [mn.Rpt*  1924]  Bui » 228  : 45-46, 

Relation  of  milk- solids-not-fat  to  the  viscosity  and  acidity  of  mix, 
and  to  the  rate  of  liberation  of  heat  units .freezing  point  and  crystal 
lization  point.  (b) 

Factors  found  which  affect  ice  cream  quality,    A.S.Ambrose  and  P.H.Tracy 
111.  Sta.Anh,Ept.  1924 , 37  : 102- 104 . 

^cid  content;  Dehydrated  egg  yolk;  Overrun;  Milk-solids-not-fat; 
Homogenization.  (c) 


The  influence  of  acidity  in  ice  cream  mix,     Canad.Lairy  and  Ice  Cream 
Jour. 3, no. 1:29,  (d) 

Neutralization  and  homogenization  of  the  ice  cream  mix  and  their  rela- 
tion to  viscosity  and  overrun,    H , A,Bendixen,     Creamery  and  Milk  Plant 
Mo, 14, no .4:83;  Ice  Cream  Re v. 3, no. 10: ICO;  N- Y. Prod. Re v. 59 : 1130;  Agr* 
Jour Brit , Columbia, 10 : 52,     Section  on  neutralization, Ice  Cream  Trade 
Jo ur . 2 1 , no , 4 : 53 *    Ab s t rac t  s , Expt . S t a , Re c , 53 : 57 6 ;  Chem , Ab s . 1 9 : 2093 . ( e ) 

1925    The  acidity  question.    What  determines  the  acid  content  of  a  mix?  How 
will  it  vary  with  ingredients  and  solids  percentages?    How  can  it  be 
changed  after  composition?    WKat  are  the  limits  to  such  change?  CD. 
Bahle.     Ice  Cream  Trade  Jour. 22, no. 12:49.    Abstrac ts , Expt . Sta.Rec . 56 : 
874;  Chem. Abs, 21: 1317;  Mo .Bui. Inform. Ref rig. ,Faris, 8 : 7402 ;  Internatl. 
^ssoc.Ice  Cream  Mahfr s. Abs. 1:1.  (f) 

The  effect  of  salt,     wis . Sta .[ Ann. Rot . 1325-26]  Bui. 385:97.  Abstract, 
Expt. Sta.Rec ,66:773.  (g) 

Previous  tests  on  ice  cream  quality  confirmed.    A. S, Ambrose  and  P.H. 
Tracy,     111 . Sta. Ann. Rpt . 1925, 38 : 101-102.    Abstract , Expt . Sta.Rec. 56: 
273. 

Acid  content;  Dehydrated  egg  yolk;  Milk  solids;  Homogenized  and  un- 
homogenized  mixes;  Relation  between  overrun  obtained  and  texture  and 
resistance;  Hardness  of  ice  cream  as  drav/n  from  freezer.  (h ) 
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Preparation  of  Mix  and  Its  Effect 

Homogcni zat ion ,  Vi  scpJLi ration  and  Zrulsif  ication 

See  also  subdivision,  "General , "  -cage  61,  for  references  to  addi- 
tional sources  of  inf ormat ion  on  this  subject. 

1910  [advantages  and  disadvantages  of  the  homogenizes  1     J/.Villmann.     P.pt  . 

Proc Natl, Assoc. Ice  Cream  Manfrs.  1910:21-22;  Ice  Cream  Trade  Jour, 5, 
no. 12:38*  (a) 

The  homogenizer  in  the  ice  cream  factory*     j.R.Amacker.     Ice  Cream  Trade 
Jour. 5, no. 12: 80.  (b) 

fthat  the  homogenizer  -orocess  will  do.     Ice  Cream  Trade  Jour, 6, no* 6:24, 

(c) 

1911  Homogenizat ion.    :..hat  it  is-  how  it  is  used-  and  its  value  to  the  ice 

cream  industry,    E ,F, "<7hite .    Internatl,Conf ect *20,no»ll :54;  no.  12:  51, 

(d) 

Homogenizing,    K»G«Kiefer«     Ice  Cream  Trade  Jour, 7 , no, 3 :32 .  (e) 
Use  of  the  homogenizer  in  ice  cream  manufacture,     IT.  Y, Prod. Rev. 32  : 173 . 

m 

1912  Future  of  the  homogenizer.    Milk  Dealer ,  1, no .8  : 14,  (g) 

The  use  and  abuse  of  the  homogenizer.    J.IUAmacker,    Rpt  , Proc  .Natl  .Assoc. 
Ice  Cream  Manfrs.  1912, 12:12-20;  Ice  Cream  Trade  Jour". 8, no,  12 : 23  ;  11.  Y. 
Prod.Rev. 1913, 35:588, 626.    With  omissions, Cold  Storage  and  Ice  Trade 
Jour, 1913, 45, no. 1:33,  (h) 

Uses  and  abuses  of  the  homogenizer,    G-.G.Donohue.     Ice  Cream  Trade  Jour. 
8,no, 11:41,  (i) 

1913  Homogenizer  experiments  of  interest,     J, L. Bishop  and  R.M,  Murphy,  Butter 

Cheese  &  Egg  Jour .4, no.  18 :22;  IT. Y, Prod. Rev. 36:473.     Abstract , Sxpt .  Sta, 
Pec 29:879/  (j) 

Some  technomics  of  the  homogenizer,     S.R.Barnett .    Milk  Dealer, 2, no ,7: 
18;  Batter, Cheese  &  Egg  Jour. -i, no.  13 :26 ;  IT. Y. Prod. Rev, 35  :1162.  (3c) 

1914  Discussion  on  homogenization  of  stock  for  ice  cream.     R,M.Y."ashburn,  Rpt. 

Proc. Hat l.Assoc. Ice  Cream  Manfrs* 1914:29-30;  Ice  Cream  Trade  Jour. 10, 
no. 11:28,  (1) 

Homogenized  ice  cream,     O.F«Hunziker,     Ice  Cream  Trade  Jour, 10, no . 11 :39 ; 
Creamery  and  Milk  Plant  :.'o  .3, no .4:38  ;  Milk  Dealer ,4, no, 3: 34;  Chicago 
lair/  Prod. 21,  no -26:22;  R.Y.  Prod.  Re  v.  39: 332;  But  ter,  Cheese  &  Egg  Jour. 
5, no. 47: 12 »  no. 51: 15. 

Development  of  industry;  Purpose;  Benefits  derived;  Objections,  (m) 
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Preparation  of  Mix  and  Its  Effect 

Homogenizat ion,  Viscolizat ion  and  Emul s if ica t i on  (cont'd) 

1915    Overrun,    Basis  of  amount  of  c$peam  used  is  hare  alone  considered- 
amount  of  ovarrun  determined  by  amount  of  air  imprisoned-  this  is 
governed  by  viscosity-  relation  of  viscosity  to  pasteurization, fill- 
ers .homogenizat ion, temperature.    M,Mortensen.     Ice  Cream  Trade  Jour. 
11,  no,  2;"32;'    N.  Y.Prod. Rev. 39  :90S;  Better, Cheese  &  Egg  Jour,  6,  no*  9:24, 

(a) 

1917  Efficiency  in  emulsifying.     Ice  Cream  Rev. l,no , 1 :29,  .(b) 

1918  Experiments  in  ice  cream  making.    JUCBaer.    Okla. Sta.Rpt,  19 18:31  „  Ab- 

stracts, Sxpt . Sta . Rec ,40 :  675 ;  Mo .Bui . Inf o rm .Ref rig. , Pari s , 1 : 174. 

Results  of  use  of  centrifugal  and  steam  emulsifiers;  Use  of  addi- 
tional milk  solids  (skim  milk  powder)  in  the  mix;  Churning  of  mix  dur- 
ing freezing,  (c) 

Ice  cream-making.     Testing  ice  cream  for  butt  erf  at.     A.C.Baer.  Okla. 
Sta, Ann. Rpt. 1917:27-28.    Ah s  t ra c  t , Exp  t . S  t a . Re  c . 4  0 : 8 1 . 

Experiments  with  three  types  of  emulsifying  machines  for  problems 
in  the  proper  emulsifi cation  of  cream  and  mixes;     Correct  sampling  for 
testing;  Effect  of  certain  ingredients  on  ease  and  accuracy  of  testing; 
Experiments  with  acids  used  in  testing.  (d) 

Suggestions  for  using  emuls'ors.     Ice  Cream  Rev. 1 , no . 11 : 14.  (e) 

1919  A  bacteriological  study  of  the  method  of  pasteurizing  and  homogenizing 

the  ice  cream  mix.     B,Tii .Hammer  and  L.R.Sanders,     p.  17-25.     Iowa  Sta. 
Bui. 186;  11 .  Y.Prod,  He  v .  -*8  : 230 ;  Internatl.Cenfect.28.no.  8:85.  frith 
omission  of  tables,  Ice  Cream  Tre.de  Jour.  15, no. 9:37,     Abstracts,  Expt . 
Sta. Rec. 41:279;  Creamery  and  Milk  Plant  Mo.9,no,2 ;42;  Abs .Bact . 3 :261 . 

(f) 

Emulsif  ication  vs.  homogenizat  ion,     P.Draiss.     Ice  Cream  Rev, 2,  no. 6 :22 . 

(s) 

Homogenizer  versus  viscolizer.'   wi .  S.Hamilton,  "Ice  Cream  Rev. 2,  no  .7  : 63. 

(h) 

Researches  in  ice  cream  making.     A.C.Baer.     Okla. Sta. Ann. Rpt % 1919 , 28 : 
38-39. 

Emulsif ication;  Aging;  Reducing  percent  of  sugar.  (i) 

The  use  of  the  homogenizer  in  ice  cream  manufacture.      V.F.Hovey.  Rpt, 
Froc  .Natl  .assoc.  Ice  Cream  Manf  rs, -1919: 47-50 ;  Ice  Cre an  Trade  Jour. 15, 
no, 11:58.    With  slight  additions ,  Ice  Cream  Rev, 3, no. 4:24,    Vfith  slight 
omissions ,  Crea'nery  and  Milk  Flant  h'o .  1920, 9  , no .  1 :44.  (j) 

1921  Homogenizing  the  entire  mix.  Question  of  best  homogenizing  temperature 
and  other  factors  discusses.  J. B, Morse.  Ice  Cream  Trade  Jour. 17, no. 
5:47;  LI. Y.Prod. Rev. 52:284.  (k) 

Pasteurizing  and  homogenizing  the  mix.    "...C. Davis,     Ice  Creari  Rev. 4, no. 
12:44,  (1) 
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Preparation  of  Mix  and  Its  Effect 
Homo&enizatio.n,  Yiscolizat ion  and  Smulsif ication  (cont'd) 

1921  Purpose  of  the  viscolizing  process.     K.BvSmith.     Ice  Cream  Rev. 4, no. 12: 

40;  reprinted  with  corrections, 5, no* 1:74,  (a) 

The  viscclizer  is  an  important  factor  in  the  ice  cream  industry.  E,C. 
Hanna.     Ice  Cream  Rev. 4, no. 12  :37 .  C°) 

1922  Viscclizing  the  ice  cream  mix.     Factors  involved  in  the  processes  of 

homogenizat ion  and  viscolization  discussed.     Z. G« Cassmann.     Ice  Cream 
Trade  Jour. 18, no. 2; 57 ;  Ice  Cream  Rev. 5, no .8 : 58 ;  .Creamery  and  Milk 
Plant  Mo.  11, no. 5:68;  IT.  Y. Prod. Rev.  53  : 1246.     Abstract ,  Expt .  Sta.Ree  .47  : 
382.  (c) 

1923  Manufacturers  tell  how  they  handle  their  mixes.     Ice  cream  men  give 

technical  details  of  pasteurization  and  homogenizat ion  and  discuss 
when  and  how  stabilizer  is  added  to  the  mix.     Ice  Cream  Trade  Jour. 19, 
no. 6:41,  (d) 

Pasteurizing  and  homogenizing  the' ice  cream  mix.    How  these  two  pro- 
cesses of  manufacture  are  carried  on  under  actual  factory  conditions- 
raw  product  storage  problems  discussed.     R.T.Res  Jardins  and  R. A. Port- 
in,     Ice  Cream  Trade  Jour. 19, no, 5:47.  (e) 

Study  of  the  principles  of  ice  cream  making.     Nebr . Sta.Ann.Rpt . 1922 ; 13- 
14.     Abstracts, Expt. Sta.Rec. 49:782;  N. Y. Prod. Rev. 58 : 1040 ;  Mo  .Bui. Inform. 
Kef rig. , Par is ,6:5348 , 

Influence  of  percentage  of  total  fat  upon  the  yield, body, consistency 
and  quality  of  the  resulting  ice  cream;  Influence  of  homogenizat ion 
and  emulsif ication  upon  the  viscosity  of  the  mix.  (f ) 

1924  The  benefits  of  homogehi zat ion  in  ice  cream  making.     O.Eo.'illiams.  Cream- 

ery and  milk  Plant  Mo. 13, no .2:84,     With  slight  omission, Ice  Cream  Trade 
Jour. 20, no. 1:63.    With  omission  of  illus.,Ice  Cream  Field, 4, no. 4:12; 
Ice  Cream  Rev. 7 , no. 12 : 114 ;  N. Y. Prod . Rev. 57 : 746 .     Abstract , Expt . Sta.Rec. 
50:782.  (g) 

Homogenizing  the  mix.    0 . E. Williams .     N. Y. Prod, Rev, 57 :746.  (h) 

Problems  in  the  manufacture  of  ice  cream.    W.B. Combs, ft. H.Martin  and  I.R. 
Knapp.     Pa; Sta. [Ann. Hp 1. 1924]  Bui  1188;  18-19  ;  IT.  Y.  Prod. Rev. 58  : 1134 . 
abstract , Expt . Sta.Rec.52 :279. 

Effect  of  pasteurization  and  viscolization  upon  viscosity  of  cream 
and  ice  cream  mixes;  Relation  of  percent  of  acidity  in  mix  to  quality 
and  melting  properties  of  ice  cream;  Relation  of  bacteria . content  of 
mix  to  quality  of  ice  cream.  (i) 

Some  characteristics  of  the  ice  cream  mix.    Ho*  they  are  affected  by  the 
different  ingredients, homogenizati  on, holding  and  temperatures  of  freez- 
ing.    C.P.Eahle.     Ice  Cream  Trade  Jour. 20, no . 10:70;  Rev.  Gen .Proid, 1926, 
7:225.     Ab s t rac t, Mo. Bui. Inform, Ref rig. , Paris. 7 : 5975.  (j) 
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Preparation  of  Mix  and  Its  Effect 
H o m o f. e n i z a t i o n ,  Viscolizat ion  and  Enrols  if ication  (cont'd) 

1925  The  advantages  of  homo gen i sat i cm.    HVL. Lucking.    Milk  Indus. , London, 

6, no. 5:11V.  (a) 

A  bacteriological  study  of  the  homogenizing  process  in  making  ice  cream. 
F.W.Fabian.     Jour.  Dairy  Sci  .  8  -.246-269  .     Abstracts  ,  Expt .  Sta  .Bee .  54 : 170; 
Mo. Bui. Inform. Kef rig. ,?aris ,7 :6665 ;  Milchw . Forsch. 3 ,  Ref . : 50 ;  Inter- 
natl  .Assoc  .  Ice  Cream  ivlanfrs  .Abs .  1 : 104.  (D) 

The  ef  fect  of  methods  of  homogenizat  ion  on  the  quality  of  ice  cream.  [1  ? 
Homogenizat ion  of  the  entire  nix  compared  with  homo genizat ion  of  the 
cream  only,    2, The  use  of  the  two-stage  valve.]    CD.Pahle  and  W.H. 
Martin,     pa.  Sta.  [Ann. Rpt  .1925.]  Bui .  196  ; 23-25 .    Abstracts  .Expt .  Sta. Recj 
54 : 375 ;  Mo . Bui . Inform . Ref rig . , Par i s ,  7  : 7 026 .  ( c  ) 

The  effect  on  the  viscosity,  bacterial  flora, and  quality  of  the  result- 
ing- ice  cream  when  the  ice  cream  mixture  is  re- emulsified, re- vise olizl 
ed,or  re-homogenized,     w.E.E.Reid  and  S.F. Seism.     22  p.    Mo. Sta. Re- 
search Bui. 82;  Ice  Cream  Field, 1926, 8, no. 6: 74;  Ice  Cream  Rev. 1926,9, 
no. 10:116.     With  slight  omission  of  text  and  omission  of  illus.,  Dairy 
World, 1926 ,4, no . 1 1 : 45 .    ^b s t rac t s , Expt .Sta, Rec . 5^ : 77 1 , 8 69 ;  Chem .Abs. 
20:2028.  (d) 

Factors  found  which  affect  ice  cream  quality.     A.S.Ambrose  and  P.H. 
Tracy.     Ill . Sta. Ann. Rpt . 1924,37 : 103-104. 

Acid  content;  Dehydrated  egg  yolk;  Overran;  Mi lk- solids-not-fat ; 

Homogenizat ion.  .  .  ,  (e) 

Die  Homogen i  s  i  e-rmaschi  ne  ihre  Entwicklung, Wirkung  und  Xonstrukt ion. 
Fischer.     Ztschr.Rahme is , 1 : 13-15.  (f ) 

Introduction  of  homogen izer  to  the  dairy  industry  of  United  States. 
Homogenize r  came  to  States  after  successful  results  in  Canada.  J.V. 
Davis.     Ice  Cream  Re v. 9, no. 3: 96.  (g) 

Neutralization  and  homogenizat ion  of  the  ice  cream  mix  ana  their  rela- 
tion to  viscosity  and  overran.    H . A.Eendixen,     Creamery  and  Milk  Plant 
Mo.  14,  no.  4: 83;  Ice  Cream  Rev.  8,  no .  10: 100 ;  IT.  Y.  Prod  .Re  v.  59  : 1130;  Agr. 
Jour . ,Brit . Columbia, 10 :52 .     Section  on  neutralization, Ice  Cream  Trade 
Jour .21, no .4:53.    Ad s t rac t s , Expt . St a. Rec . 53 ; 676 ;  Chem .Abs. 19: 2093 .(h) 

What  viscoiizing  or  homogenising  does.    H.L. Lucking.     Milk  Messenger, 
London, 2: 27;  Cold  Storage  and  Prod, Rev. , London, 28 , no . 324 :9a.  (i) 

1926  The  effect  of  each  ingredient  in  the  manufacture  of  ice  cream.  ft.H.E. 

Reid.     Mq . Sta.  [Ann. Rpt. 1925  ]  Bui, 235:43-49.      Abstrac t , Expt . Sta. Rec . 
54:771. 

Effect  on  viscosity  .bacterial  flora  and  quality  v/hen  mixture  was 
re-emuls if  ied,  reviscolized  cr  rehomogenized.  (j)- 
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Preparation  of  Mix  and  Its  Effect 

Homogenization,  Viscolization  and  Ernulsif i cat ion  (cont'd) 

1926    The  effect  of  each  ingredient  in  the  manufacture  of  ice  cream,  w.H.E. 
Be  id  and  Vf.K.Moseiey.    Mo.  St  a, [Ann.  Rpt.  1926]  Bui. 244:35. 

Effect  of  ernulsif icati on,homogenizat  ion  and  viscolization  on  mi- 
croscopic change  of  fat,  surface  tension, viscosity., freezing  qualities, 
hardness, stability  and  quality.  (a) 

The  effect  of  processing  on  the  dispersion  of  fat  in  an  ice  cream  mix- 
ture. Y/.K.E.Reid  and  W.K.Moseley.     25  p.    Mo . Sta. Re search  Bui, 91. 
Abstracts, Expt.  Sta.Rec. 56:570;  Internatl.  Assoc..  Ice  Cream  Mahfrs.Abs. 
1:103. 

A  microscopic  study  of  the  effect  of  processing  on  the  dispersion 
of  fat;  Effect  of  processing  and  aging  on  the  viscosity  of  ice  cream 
mixtures  and  on  surface  tension;  Effect  of  processing  on  the  stability 
at  summer  temperatures  and  on  the  hardness  of  ice  cream;  Scoring,  (b ) 

Finding  a  key  to  viscosity  control.     Experiments  furnish  data  helpful 
to  the  ice  cream  manufacturer  on  influence  of  different  mix  ingredi- 
ents and  plant  processes.     G.D.Turhbow  and  F.W.Milner.     Ice  Cream 
Trade  Jour .22 , no .4 : 64a.      Abstracts, Expt. Sta.Rec. 55: 873;  Mo .Bui. Inform. 
Ref rig, , Paris, 7 : 5527 ;  Rev. Gen, Ero id, 8 j51.  (c) 

Previous  tests  on  ice  cream  quality  confirmed.     A.. S. Ambrose- and  P.H. 
T  racy .     1 1 1 . S  t a .  Ann . Rpt . 1925 , 38: 10 1- 102 .    Ab s t rac  t , Expt .Sta. Rec .56: 
273. 

Acid  content;  Dehydrated  egg  yolk;  Milk  solids;  Homogenized  and  un- 
homogenized  mixes;  Relation  between  overrun  obtained  and  texture  and 
resistance;  Hardness  of  ice  cream  as  drawn  from  freezer.  (d) 


Ripening 

See  also  subdivision,  "General,"  page  61, for  references  to  addi- 
tional sources  of  information  on  this  subject. 

1319    Researches  in  ice  cream  making.     A.C.Baer.     Okla. Sta. Ann. Rpt . 1919,23 : 
38-39. 

Ernulsif icati on;  Aging;  Reducing  percent  of  sugar.  (e) 

1922  How  does  aging  increase  the  viscosity  of  the  mix.     Opinions  of  cause  of 

thickening  of  the  ice  cream  mix  during  the  aging  process,     Ice  Cream 
Rev. 6, no. 2: 140.  (f) 

1923  How  to  handle  the  mix  in  the  holding  process.    Advantages  of  restoring 

viscosity  without  increasing  bacterial  or  acid  content.  L.S.VTork. 

Ice  Cream  Trade  Jour. 19, no. 10:47 .    Abstract ,Mo.Bul . Inform. Ref rig. , Paris 

5:3929.  (g) 
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Preparation  of  Mix  and  Its  Effect  -  Ripening  (cont'd) 

1923  The  perplexing  problem  of  how  to  ripen  the  mix.     Acidity  has  received 

too  much  attention  with  insuf f icient  emphasis  placed  on  ripening  serum 
solids.     R.T.Des  Jardins  and  R.A.Eortin.     Ice  Cream  Trade  Jour. 19, no. 
4:59,  •  .  ..  (a) 

1924  The  principles  of  ice-cream  making.     Nebr . Sta. Ann. Rpt . 1923, 37 : 10-12, 

Abstract ,Expt . Sta.Rec .51 :87S .  • 

Acidity  as  affecting  quality, yield  and  viscosity:  Viscosity  as  re- 
gards effect  of  aging;  Comparative  tests  with  different  grades  of 
gelat  ine .  (b ) 

Some  characteristics  of  the  ice  cream  mix.    How  they  are  affected  by 
the  different  ingredient  s,homogenizat'ion, holding  and  temperatures  of 
freezing.     C.D.Dahle..    Ice  Cream  Trade  Jour  .20,  no  .  10 :70;  Rev.  Gen.Eroid, 
1926,7:225.     Ab  s  t  rac  t , Mo .Bui . Inform .Re frig Pari  s , 7 : 5975 .  ( c ) 

1926    Factors  influencing  yield  and  consistency  of  ice  cream,     Iowa  Sta. Ann. 
Rpt .1926:39. 

Increase  of  viscosity  during  aging.  (d) 


Physical  Condition  -  General 

See  also  subdivi  si  on, ,;  G-ene  ral , "  page  61,  for  references  to  addi- 
tional sources  of  information  on  this  subject. 

1917    A  preliminary  study  of  the  fat  and  bacterial  content  of  ice  cream.  P.G. 

Heinemann  and  J.E.Gordon.  Creamery  and  Milk  Plant  Mo. 5, no. 12:44.  Ate 
stracts ,  Chtmi.Abs  .  12  :834;  Abs  .Bact  .1 :412.  (e) 

1922    Physical  properties  of  the  ice  cream  mix.     A  discussion  of  their  nature 
and  their  relation  to  the  character  and  palatability  of  the  finished 
product.    B.Masurovsky.     Ice  Cream  Trade  Jour. 18, no. 9 :69.  (f) 

1924    The  effect  of  different  percentages  of  butterfat  on  the  physical  proper- 
ties of  ice  cream,     D.H.Nelson  and  V.H.E.Reid.    24  p.     Mo . Sta. Research 
Bui. 70.     Abstract s, Expt . Sta. Rec .53 :76;   Ice  Cream  Trade  Jour .21, no .7 : 
63;  Creamery  and  Milk  Plant  Mo. 14, no. 6: 68;  Chem. Abs .20 :76.  (g) 

1926    The  effect  of  processing  on  the  dispersion  of  fat  in  an  ice  cream  mix- 
ture.    'Y.H.E.Reid  and  V/.K.Moseley ,     25  p.     Mo  .  Sta.  Re  search  Bui.  91.  Ab- 
stract s , Expt .  Sta.  Rec  .  55  :570;   Internatl .Assoc . Ice  Cream  Manf rs .Abs. 1 :10? 

A  microscopic  study  of  the  effect  of  processing  on  the  dispersion  of 
fat;  Effect  of  processing  and  aging  on  the  viscosity  of  ice  cream  mix- 
tures and  on  surface  tension;  Effect  of  processing  on  the  stability 
at  summer  temperatures  and  on  the  hardness  of  ice  cream;  Scoring,  (h) 
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Physical  Condition      General  (cont'd) 

1326    Government  sees  ice  cream  industry  ''progressing  as  never  before",  C»W, 
Larson.     Ice  Cream  Trade  Jour. 22 , no . 10 :9 . 

Present  trend-  of  the  industry;  Investigational  work  of  the  bureau 
of  dairy  industry  regarding  the  mechanism  of  physical  reactions  that 
take  place  when  ice  cream  is  frozen.  (a) 

Physikalische  Eigenschaf ten  des  Eiskrems.     A.Sichstadt.  Ztschr.Eis- 
krem. 2:158-159.  (b  } 


Viscosity 

See  also  sub division, "General,"  page  61,  for  references  to  addi- 
tional sources  of  information  on  this* subject <m 

1915  Overrun.    Basis  of  amount  of  cream  used  is  here  alone  considered-  amount 

cf  overrun  determined  by  amount  of  air  imprisoned-  this  is  governed 

by  viscosity-  relation  of  viscosity  to  pasteurization, fillers ,homo- 

genizat ion, temperature.     M.Mortensen.  Ice  Cream  Trade  Jour. 11 , no .2 : 

32;  AT,  Y. Prod. Rev. 39  :908;  Butter, Cheese  and  Egg  Jour . 6, no . 9 :24,  (c) 

1916  Ice  cream.     L.M.Davis.     Calif . Sta.  Ann. Rpt . 1913 : 43.     Abstracts, Expt . Sta. 

Rec ,  36 : 177  ;  Assoc .  Internatl  .jTroid,BibXiog  .33  ol  8  3  : 134* 

Relation  between  the  consistency  of  the  mix  and  the  percent  of  swell 
where  different  thickeners  and  varying  Quantities  of  sugar  were  used. 

(d) 

1919    The  yield  and  consistency  of  ice  cream.     The  presentation  of  a  theory 

formed  by  the  application  of  physical  chemistry  of  protoplasm  to  con- 
stituents of  the  ice  cream  mix.  G.wilster.  Ice  Cream  Trade  Jour. 15, 
no. 12:39*     Abstract , Mo. Bui. Inf orm.Ref rig. , Paris. 1 :424.  (e) 

1922  How  does  aging  increase  the  viscosity  of  the  mix.     Opinions  of  cause  of 

thickening  of  the  ice  cream  mix  during  the  aging  process.     Ice  Cream 
Rev. 6, no. 2:140.  (t) 

More  about  viscosity  of  mix.     Ice  Cream  Rev. 6, no .2 : 150.  (g) 

1923  Gelatine-  viscosity  and  melting  resistance.     V.  C.Manhart .     Ice  Cream 

Rev. 7, no. 2 : 14;  Creamery  and  Milk  Plant  Mo .12, no. 9: 85;  Ice  Cream  Pie  Id, 
1924, 4, no. 4:26.  (n) 

How  to  handle  the  mix  in  the  holding  process.     Advantages  of  restoring 
viscosity  without  increasing  bacterial  or  acid  content,  L.S.Work, 
Ice  Cream  Trade  Jour. 19, no. 10:47, '  Abstract , Mo .Bui. Inf orm.Ref rig. , 
Paris, 5:3929.  (i) 
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Physical  Condition  -  Viscosity  (cont'd) 

1923  Influence  of  gelatine  upon  viscosity  of  mix,    From  the  standpoint  of 

the  consumer  there  are  four  essential  factors  in  ice  cream-  flavor, 
body, texture  and  quality.     V.C.Manhart.     Ice  Cream  Field, 3, no , 1 : 66 ; 
Ice  Cream  Rev, 6, no. 12:8 »    With  various  omissions,   Ice  Cream  Trade 
Jour . 19 , no .4 : 51 .     Abstract ,Expt . Sta. Rec .49 : 17? . 

pasteurization;  Influence  of  gelatine;  Melting  resistance.  (a) 

problems  in  the  manufacturing  of  ice  cream.  W.B. Combs..  Fa. Sta. [Ann. 
Rpt. 1923]  Bui. 181:20.  Abstract s , Sxpt . Sta .Rec .50 :477 ;  N. Y. prod. Rev ♦ 
58 : 1038 . 

Viscosity  studies  on  cream  and  ice  cream  mixes.  (d) 

Study  of  the  principles  of  ice  cream  making.     Uebr. Sta. Ann. Rpt . 1922 : 
13-14.    Abstracts, Expt . Sta. Rec. 49:782;  H.Y. Prod. Rev. 58 : 1040;  Mo .Bui. 
Info  rm . Ref  r ig . , Fari  s , 6 : 5343 . 

Influence  of  percentage  of  total  fat  upon  the  yield, body .consistency 
and  quality  of  the  resulting  ice  cream;   Influence  of  homogenizat ion 
and  emulsif ication  upon  the  viscosity  of  the  mix.  (c) 

1924  The  effect  of  each  ingredient  in  the  manufacture  of  ice  cream.  Y»,H»E 

Reid  and  D.H.Nelson.  Mo . Sta. [ Ann. Rpt . 1923]  Bui* 210:47-48.  abstracts, 
Expt . Sta. Rec. 51: 780;  Mo .Bui . Inform. Ref rig. .Faris, 6:5178, 

Effect  of  different  percentages  of  sutJar  on  hardness  and  ability  to 
withstand  summer  temperatures;  Effect  of  increased  butterf at  content 
on  viscosity .overrun  and  time  required  for  freezing.  (d) 

Ice  cream  investigations,     Kans. Sta. Bien. Rpt .1922-1924:101-103.  ab- 
stracts,Expt  .  Sta. Rec. 52  :479;  Mo.Bul. Inform. Ref rig, , Faris, 6:5527. 

Study  of  some  of  the  factors  affecting  viscosity  in  the  mix  and  the 
influence  of  viscosity  on  the  yield;  Attempt  to  determine  what  factors 
other  than  viscosity  influence  the  yield.  (o) 

The  principles  of  ice-cream  making.    He br. Sta. Ann. Rpt . 1923,37 : 10- 12.  Ab 
stract ,Expt . Sta. Rec. 51 :878 . 

Acidity  as  affecting  quality, yield  and  viscosity;  Viscosity  as  re- 
gards effect  of  aging;  Comparative  tests  with  different  grades  of  gel- 
atine, (f) 

Problems  in  the  manufacture  of  ice  cream.    V; .B. Combs, V/. H.Martin  and  I.R- 
Knapp.     la. Sta.  [Ann. Rpt . 1924  ]  Bui. 138 : 18-19;  N.Y.Frod. Rev. 58:1134. 
Abstract , Expt . St a. Rec. 52:279. 

Effect  of  pasteurization  and  viscolizat ion  upon  viscosity  of  cream 
and  ice  cream  mixes;  Relation  of  percent  of  acidity  in  mix  to  quality 
and  melting  properties  of  ice  cream;  Relation  of  bacteria  content  of 
mix  to  quality  of  ice  cream.  (s) 
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Physical  Condition  -  Viscosity  (cont'd) 

1925  The  effect  of  each  ingredient  in  the  manufacture  of  ice  cream.  W.H.B, 

Reid  and  D.H.Nelson.     Mo  .  Sta.f  Ann. Rpt .  1924]  Bui. 228 ; 45-46. 
,   Relation  of  mi lk-sclids-not-f at  to  the  viscosity  and  acidity  of  mix, 
and  to  the  rate  of  liberation  of  heat  units, freezing  point  and  crys- 
tallization point.  (a) 

The  effect  on  the  viscosity, bacterial  flora, and  quality  of  the  result- 
ing ice  cream  when  the  ice  cream  mixture  is  re-emulsified, re-visco lized, 
or  re-homogenized.    W.H.E.Reid  and  S.E. Seism.    22  p.    Mo , Sta. Research 
Bui, 82;   Ice  Cream  Field, 1926, 8 , no . 6 ;74 ;  Ice  Cream  Rev. 1926, 9, no. 10 : 116. 
with  slight  omission  of  text  and  omission  of  illus., Dairy  World,  1926. 
4, no, 11:45.    Abstracts, Expt . Sta. Rec. 54 :771, 869;  Chem,Abs, 20:2028 ,  (b) 

Neutralization  and  homogenization  of  the  ice  cream  mix  and  their  rela- 
tion to  viscosity  and  overrun,    H.A.Bendixen.    Creamery  and  Milk  Plant 
Mo, 14, no. 4:83;'  Ice  Cream  Rev. 8 , no . 10; 100;  N. Y,Frod.Rev,59 : 1130;  Agr. 
Jour, ,Brit. Columbia, 10:52,     Section  on  neutralization, Ice  Cream  Trade 
Jour . 2 1 , no . 4 ; 53 ,    Ab st ract s , Expt . Sta.Hec . 53 : 67 6 ;  Chem. Ab s . 19 :2093 .(c) 

Study  of  the  principles  of  ice  cream  making.    Neb r.  Sta, Ann. Rpt .  1924 „  38  : 
11. 

Viscosity  affected  by  increase  of  milk  solids;  Comparison  of  grades 
of  gelatine,  (d) 

Which  is  it:  viscosity  or  plasticity?    This  question  is  answered  in  ex- 
perimental work  carried  on  at  the  University  of  Nebraska  which  shows 
the  ice  cream  mix  to  be  a  plastic  material  and  not  a  viscous  fluid, 
B.I.Masurovsky.     Ice  Cream  Trade  Jour. 21 , no, 5 : 61.    Abstract , Expt . Sta, 
Rec, 54:869.   .  '  (e) 

1926  The  effect  of  each  ingredient  in  the  manufacture  of  ice  cream.  W.H.B". 

Reid.     Mo. St a. [Ann. Rpt. 1925]  Bui. 236 :48-49,    Abstract , Expt . Sta. Rec. 
54:771. 

Effect  on  viscosity , bacterial  flora  and  quality  when  mixture  was 
re-emulsified, reviscolized  or  rehomogenized,  (f  ) 

The  effect  of  each  ingredient  in  the  manufacture  of  ice  cream.    W.H.E..  . 
Reid  and  W.K.Moseley.    Mo. Sta.  [Ann. Rpt.  1926 ]  Bui. 244:35. 

Effect  of  emulsif ication, homogenization  and  viscolizat ion  on  micro- 
seropic  change  of  fat .surface  tension, viscosity, freezing  qualities, 
hardness , stability  and  quality.  (g) 

The  effect  of  processing  on  the  dispersion  of  fat  in  an  ice  cream  mix- 
ture.   W.H.E.Reid  and  W.K.Moseley.     25  p.    Mo . Sta. Research  Bui , 91 . 
Abstracts  ,Expt .  Sta.Hec. 56:570;  Internatl.Assco. Ice  Cream  Manf  rs»Abs .  1 :. 
103. 

A  microscopic  study  of  the  effect  of  processing  on  the  dispersion  of 
fat;  Effect  of  processing  and  aging  on  the  viscosity  of  ice  cream  mix- 
tures and  on  surface  tension;  Effect  of  processing  on  the  stability 
at  summer  temperatures  and  on  the  hardness  of  ice  creata;  Scoring. (h) 
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Physical  Condition  -  Viscosity  (contTd) 

1926    Factors  influencing  the  viscosity  of  cream  and  ice  cream.    F.J1.  Sher- 
wood and  H.L.Smallf ield.     Jour. Dairy  Sci . 9 : 68-77 . .  Abstracts,  Chem.. 
Abs. 20:1120;  Expt .  Sta. Rec  .55 :873 ;  Mo  .Bui  .'Inform. Ref  rig.  ,Faris.8  :7677; 
Internatl .Assoc. Ice  Cream  Manfrs. Abs. 1:137,  (a) 

Factors  influencing  yield  and  consistency  of  ice  cream.     Iowa  Sta. Ann. 
Rpt. 1926:39. 

Increase  of  viscosity  during  aging.  0>) 

Finding  a  key  to  viscosity  control.    Experiments  furnish  data  helpful 
to  the  ice  cream  manufacturer  on  influence  of  different  mix  ingredi- 
ents and  plant  processes.     C-.D.Turnbow  and  F.W.Milner.     Ice  Cream 
Trade  Jour .22 , no .4 : 64a.     Abstract s , Expt . Sta. Rec. 55 :873 ;  Mo, Bui. Inform, 
Ref rig., Paris, 7: 6527;  Rev.  Gen. Fro  id,  8  :51.  (c) 

Physical  and  chemical  factors  affecting  ice  cream  mixes.    Effect  of  age  o:  I 
mix  on  viscosity-  effect  of  gelatine-  effect  of  butterf at , serum  solids, 
and  so  forth.     J.D.Turnbow  and  F.W  .Milner .     Ice  Cream  Re  v.  9,  no.  11. 4 136. 
Excerpts, Cold  Storage  and  Prod. Rev. , London, 29 :399.  (d) 

[Study  of  use  of  prunes  and  figs  in  the  manufacture  of  ice  cream.  Vis- 
cosity of  ice  cream  mix  as  influenced  by  gelatine  and  other  ingredi- 
ents.    Influence  of  viscosity  on  control  of  weight  and  density  of  the 

.  finished  cream.]    G. D.Turnbow.     Calif . Sta. Ann. Rpt , 1926 : 62 ;  Expt, Sta. 
Rec. 57:276.  '  (e) 

Viscosity  and  its  relation  to  quality.    Results  of  experimental  work 
with  important  bearing  upon  factors  governing  superior  ice  cream, 
'V.H.Martin.     Ice  Cream  Rev. 9, no. 7:46.    7/ith  various  omissions ,  Ice  Cream 
Trade  Jour.  22.,  no .  1 :54-.     Abstracts ,  Expt .  Sta.  Rec.  55  ;472  ;  Mo  .Bui.  Inform. 
Ref rig. .Paris, 7:6526;  Rev. Gen.Froid, 8 :51.  (f) 

Die  Viskositat  der  Eiskremmischung  und  ihr  Einfluss  auf  die  Qualitat. 
Nach  amerikanischer  Literatur.    Q.Schaffer.     Ztschr .Eiskrem,2 : 80-82 . 

(g) 


Freezing  Temperature 

See  also  subdivision, "General,"  page  61, for  references  to  addi- 
tional sources  of  information  on  this  subject. 

1922    The  effect  of  each  ingredient  in  the  manufacture  of  ice  cream,  W,H.|1, 

Reid  and  B.H.lTelson.  Mo  .  Sta.  [Ann. Rpt,  1922  ]  Bui,  197  : 58-59,  Abstracts, 
Expt .St a. Rec. 48 : 672; Chem. Abs. 17: 3897. 

Effect  of  different  percentages'  of  butterf  at  on  the  physical  prop- 
erties of  ice  cream;  Effect  of  sugar,milk-solids  and  fillers  in  the 
manufacture  of  comme rcial  ice  cream  upon  the  change  in  temperature 
during  the  freezing  process.  (h) 
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Physical  Condition  -  Freezing  Temperature  (cont'd) 

1922    Ice  cream.    U. S.Dept .Agr. , Bur. Anim. Indus. Rpt . 1922 :22-23. 

Influence  of  composition  of  mix  on  palatability ;  Influence  of 
different  ingredients  on  the  yield;  Effect  of  low  brine  temperatures 
on  yield;  Freezing  point.  (a) 

1924  Effect  of  several  ingredients  used  in  the  manufacture  of  commercial  ice 

cream  on  the  change  in  temperature  during  the  freezing  process.  W.H.E. 
Reid  and  D.H.Nelson.     16  p.    Mo. Sta. Re  search  Bui. 71;  Creamery  and 
Milk  Plant  Mo .1925; 14, no. 6: 83.     Summary  and  several  charts, Ice  and 
Ref rig. 1925, 69:90.    Abstract s , Expt . Sta.Rec . 53 : 77 ;  Chem.Abs. 19:2092 . 
Results  of  increase  of -milk  solids-not-fat.  (b) 

1925  The  effect  of  each  ingredient  in  the  manufacture  of  ice  cream,  W.H.E. 

Reid  and  D.H.Nelson.    Mo . Sta. [Ann. Rpt . 1924]  Bui. 228 :45-46. 

•  Relation  of  milk-solids-no t-f at  to  the  viscosity  and  acidity  of  mix, 

and  to  the  rate  of  liberation  of  heat  units, freezing  point  and  crys- 
tallization point.     '  (c) 

Effect  of  ingredients  in  the  ice  cream  mix  on  its  freezing  point.  Ind. 
Sta.Ann.Rpt. 1925:21.    Ab st rac t s, Expt . Sta.Rec. 55: 69;  Mo .Bui . Inform. 
Ref rig. , Paris. 8 : 7404. 

Milk  fat  and  egg  albumen  substituted  for  casein  and  gelatine,  cane 
sugar, milk  sugar , souring  and  neutralizing.  (d) 

Effect  of  ingredients  in  the  ice  cream  mix  on  its  freezing  point.  E«H# 
Parfitt  and  C.L.Taylor.    Jour. Dairy  Sci . 8 ;230-237;  Ice  Cream  Rev. 1926, 
9, no. 8:152;  Canad.  Dairy-  and  Ice  Cream  Jour. 1926, 5, no. 6: 13.  Abstracts, 
.Expt. Sta.Rec. 54:170;  Chem.Abs. 19: 2093 ;• Ice  Cream  Trade  Jour. 21 , no . 7 : 
64;  Creamery  and  Milk  Plant  Mo. 14, no . 6:67 ;  Mo .Bui. Inform. Ref rig. , Paris, 
7:6754;  Zt schr.Eiskrem,2 :23 ;  Internatl. Assoc. Ice  Cream  Manfrs.Abs.l:72. 

(e) 

Factors  affecting  the  freezing  point  of  ice  cream  mixes.     C.D.Dahle  and 
V/.J.Caulfield.    Pa.  Sta.[  Ann. Rpt .  1925]  Bui.  196 : 2 1-22.  (f ) 

How  mix  ingredients  affect  freezing.    An  increase  in  the  milk  solids, be- 
sides developing  further  viscosity  and  titrable  acidi ty, lowers  the 
freezing  point .extends  ti»e  required  to  freeze  and  slows  down  rate  of 
melting.    W.H.E.Reid  and  D.H.Nelson.     Ice  Cream  Trade  Jour. 21, no .4 :56. 
Surnmary,Rev.Gen.Froid,  1926,7:268*    Abstract , Mo. Bui.  Inform. Ref  rig. , 
Paris, 7:5984.  (g) 

1926  Factors  affecting  the  freezing  point  of  ice  cream.     C.D.Dahle  and  W.J. 

Caulfield.    Pa.Sta.[  Ann. Rpt . 1926]  Bui. 2 04 : 24-25*     Abst racts , Expt . Sta. 
Rec . 56 : 172 ;  Mo  .Bui.  Inf  om.Ref  rig.  ,Pari s ,  8  : 8088 . 

Effect  of  co.rn  sugar  and  flavor.  (h) 

Filling  up  the  gaps  in  freezing  data.    New  technical  information  on  the 
"how"  and  the  "why"  of  an  inportant  but  often  neglected  process  in  the 
manufacture  of  good  ice  cream,     C.D.Dahle.     Ice  Cream  Trade  Jour, 22, 
no. 3:63;  Ice  Cream  Field,8, no. 5:73;  Ice  Cream  Rev. 9, no . 8 :88 ;  Refrig. 
Engin. 12:369.    Abstracts , Chem.Abs. 20:1674 ;  Expt . Sta.Rec .55 :676 ;  Mo. 
Bui .  Inf  om.Ref  rig. ,  Par  is  ,7  : 6525 .  ( i ) 
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Freezing 

See  also  subdivision, "General , "  page  61,  for  references  to  addi- 
tional sources  of  information  on  this  subject, 

1344    The  ice  book:  "being  a  compendious  and  concise  history  of  everything  con- 
nected with  ice  from  its  first  introduction  into  Europe  as  an  article 
of  luxury  to  the  present  time. . .and  a  valuable  collection  of  the  most 
approved  recipes  for  making  superior  water  ices  and  ice  creams  at 
a  few  minutes  notice.     T. Masters,    [204]   p,     London: Simpkin, Marshall 
&  Co. 

Freezing  apparatus;  The  double-motion  machine;  Recipes;  On  freez- 
ing mixtures;  Freezing  mixtures  with  ice  or  snow;  Freezing  mixtures 
without  ice. 

1903    Dairy  refrigeration.     J.W.Eecker.     In  his  Elements  of  dairying,  p. 107- 
109.     C o lumbus , Oh io : Published  by  the  author. 

Ice  cream;  Ice  cream  fillers;  Frozen  junket;  Mixing  cream;  Expan- 
sion; Freezing  in  open  kettles.  (D) 

1905  An  improvised  freezing  timer.    A  simple  device  for  saving  the  tax  on 

an  ice  cream  maker's  memory.     V. Miller.     Ice  Cream  Trade  Jour. 1, no . 3 :8 . 

(c) 

Results  dependent  upon  machine  speed.     Profit  is  in  the  swell-  proper 
speed  the  element  of  importance,    O.R.Isham.     Ice  Cream  Trade  Jour.l, 
no. 3:15.  (d) 

1906  Ice  cream  without  a  freezer.     A  possibility  which  is  worthy  of  thought 

and  investigation.     J.H.Hart,     Ice  Cream  Trade  Jour  .2 ,no , 10 :22.  (e) 

1907  Freezing  and  storing  of  ice  cream  by  mechanical  refrigeration.  W.A. 

Ohlhaver.     Ice  Cream  Trade  Jour  .5, nos.2-3 :28 »  (f  )  . 

1912  Ice  cream  hints,     where  the  frozen  product  is  made  in  connection  with 

but te making.    R.M,",ashburn,    N,  Y. Prod. Rev, 34  : 610  . 

Transferring, holding, re-hardening  and  re-freezing  ice  cream.  (g) 

1913  How  to  mix  ice  and  salt  properly.    Theory  and  practice  of  a  freezing 

mixture  which  will  benefit  small  manufacturers.     Ice  Cream  Trade  Jour, 
9, no. 4:42,  (h) 

1916    The  proper  freezing  of  ice  cream.     Ice  and  Ref  rig.  50 :2CK_.  Abstract, 

Assoc.Intematl.Froid.Bibliog.Bul.?  :158.  (i) 

1919    Essential  factors  in  ice  cream  making.    Temperature  of  brine  and  speed 
of  beater  must  be  properly  controlled  to  obtain  good  results.  R.M, 
Washburn.     Ice  Cream  Trade  Jour. 15, no .2 :35.    Extracts, Creamery  and 
Milk  Plant  Mo. 8, no .3 :46;  Creamery  Jour. 30, no. 4: 44.  (j) 
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Freezing  (contTd) 

1920  Essentials  to  profitable  manufacture  of  ice  cream.  R.M.'Yashburn. 

Ice  Cream  Rev. 3, no. 9 :53 ;  Ice  Cream  Trade  Jour. 16, no .4 :48 ;  Creamery 
and  Milk  Plant  Mo .9, no .5:55;  N. Y. Prod. Rev. 50: 118 ;  Dairy  Rec.21,no,4: 
12.    #ith  slight  omissions, Internatl . Confect . 1921 , 30, no . 5 : 98. 

Standardized  mix;  Load  in  freezer;  Beating;  Drawing;  Incorporation 
of  carbon  dioxide  gas.  (a) 

1921  Cases  of  supercooling  during  the  freezing  of  ice  cream  mixes.  H.F. 

Zoller  and  O.E.Williams*     Science , v. 54:58,  (b  ) 

Ice  cream-  how  shall  we  freeze  it?    D.Monroe , A. Colman  and  M.I.Barber. 
Teachers  Col ,Rec .22 ;254-258  ;  Natl. Assoc. Ice  Indus. H.R.B. ,1924,2:2-6. 

(c) 

Rotating  thermocouple  and  cold  junction.    A  new  instrument  designed  for 
temperature  studies  in  the  horizontal  power  ice  cream  machines.  H.F.. 
Zoller.     Ice  Cream  Trade  Jour .  17  ,  no .  8  :40.    Abstracts,  Chem.Abs.  15.: 3154; 
Science, 54: 58;  Mo .Bui. Inform. Ref rig. , Paris, 3 :2275.  (d) 

Separation  of  ice  in  freezing  ice  cream  mixes.     Presents  results  obtain- 
ed largely  through  employment  of  the  rotating  thermocouple . of  studies 
of  the  different  factors  involved  in  freezing  ice  cream  batches  in 
commercial  freezers.     H. P. Zoller.     Ice  Cream  Trade  Jour . 17 , no . 9  :45 ; 
no. 10:50.     Abstract , Chem.Abs. 16:764,  (e) 

1922  Freezing  the  mix.    An  important  question  discussed  by  the  men  who  are 

making  the  ice  cream,     Ice  Cream  Rev. 6, no .2 :28 .  (f ) 

How  to  standardize  to  fit  the  law  and  the  trade.    How  to  freeze  for 
quality  and  yield.    R.M.V/ashburn,     Ice  Cream  Rev. 5, no .7 : 150;  Creamery 
and  .  M i lk  P lant  Ho . 1 1 , no . 2 : 74 ,  ( g ) 


— >•> 


he  importance  of  high  class  freezer  operators.    IT »M. Thomas,     Ice  Cream 
Rev, 5, no. 8 : 150,  .    '  .  (h) 

Mixing, free zing, hardening,     [Series  of  questions  submitted  to  manufac- 
turers and  compilation    of  answers,]  Ice  Cream  Rev, 5, no , 11 : 59,  (i) 

Time  required  to  freeze, why  it  varies?     [Replies  of  several  manufacturers 
to  question.]    Ice  Cream  Rev. 5, no, 11 : 140 .  (j) 

1923  Prcezing  factors  essential  to  quality  and  yield.  Proper  adjustment  of 
the  load, rate  of  beating, time  in  machine  and  drawing  is  pertinent  to 
obtaining  the  desired  results.  R, M.Washburn*  Ice  Cream  Trade  Jour. 
19, no. 4: 56.  (k) 

Ice  cream  freezers  and  ice  cream.    [Essentials  of  a  good  freezer  and  good 
freezing  practices,]    A.D.Burke.     Ice  Cream  Rev. 7, no. 5: 60.  (1) 

Mixing,  free  zin^  and  hardening  ice  cream.    Y.VJ.Pisk*    Milk  Indus. ,  London, 
3, no. 11: 30.  (m) 
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1924  The  effect  of  each  ingredient  on  the  manufacture  of  ice  cream.  W.H.E. 

Re  id  and  L.H.Nelson*    Mo .  Sta.f  Ann/Rpt .  1925]  Bui , 2 10:47-48,  Abstracts, 
Expt . Sta.Rec.51:780:  Mo .Bui . Inform. Ref rig. , Paris, 6:5173. 

Effect  of  different  percentages  of  sugar  en  hardness  and  ability  to 
withstand  summer  temperatures;  Effect  of  increased  butterfat  content 
on  viscosity, overrun  and  time  required  for  freezing.  (a) 

Effect  cf  several  ingredients  used  in  the  manufacture  of  commercial  ice 
cream  on  the  change  in  temperature  during  the  freezing  process.  V.'.H.E. 
Re id  and  D.H.Nelson*     16  p.     Mo , Sta. Re search  Bui. 71 ;  Creamery  and  Milk 
Plant  Ho . 192o, 14, no . S :83.     Summary  and  several  charts, Ice  and  Ref rig. 
1925,69:90.     Abstract  s ,  Expt .  St  a.  Rec.  53:7.7  ;  Chem.Abs.  19:2092. 

Results  of  increase  of  milk  solids-not-fat.  (b ) 

Freezing  ice  cream,     w»  Storer.    Milk  Messenger, London,  1, no. 6:2.. 

Shrinking;  Refreezing;  Rehardening.  (c) 

Some  characteristics  of  the  ice  cream  mix.     How  they  are  affected  by  the 
different  ingredients  ,homogenization, holding  and  temperatures  of  freez- 
ing.    C.D.Dahle.     Ice  Cream  Trade  Jour .20, no . 10:70;  Rev. Gen. Froid, 1926, 

.  7:225.     Ab  stract,  Mo.  Bui  .Inform. Ref  rig.. ,  Par  is,  7: 5975.  (d) 

A  study  of  the  acid  content  of  ice  cream  mixes  in  which  its  presence  in 
different  quantities  is  investigated  relative  to  the  effect  on  the 
freezing  process  and  quality.     J. C.Hurlburt .     Ice  Cream  Trade  Jour. 20, 
no. 11:71;  Re v. Gen* Fro  id, 1926 ,7 :227 .    abstract ,Mo .Bui. Inform. Ref rig. , 
Paris,?:  5976.  ..  (e) 

Time , temperature  and  overrun  tests  on  freezing,     Definite  conclusions 
from  extensive  experiments  with  these  important  factors  of  the  process. 
T.Hall.     Ice  Cream  Trade  Jour . 20, no . 10 : 51 ;  no. 11: 34;   Ice  Cream  Field, 
5 , no . 1 : 6  6  i ,     Ab  st  rac t  s , Expt .Sta. Rec . 53 : 67  6 ;  Mo . Bui . Info  rm . Ref rig . , Par  is , 
7:5981  (f ) 

1925  Effect  of  ingredients    in  the  ice  cream  mix  on  its  freezing  point.  E.H. 

Parfitt  and  C.L.Taylor.     Jour. Dairy  Sci . 8 :230-237 ;  Ice  Cream  Rev. 1926, 
9, no. 8:152;  Canad.Dairv  and  Ice  Cream  Jour . 1925, 5, no . 6 : 13.  Abstracts, 
Expt . Sta. Rec .54: 170;  Chem. Abs . 19 :2093 ;   Ice  Cream  Trade  Jour. 21, no .7 :64; 
Creamery  and  Milk  Plant  Mo. 14, no, 6:67 ;  Mo .Bui . Inform. Ref rig. , Paris  ,7  : 
6754;  Ztschr .Eiskrem,2 :23 ;  Internatl . Assoc . Ice  Cream  Manfrs. Abs. 1:72. 

(s) 

How  mix  ingredients  affect  freezing.     An  increase  in  the  milk  solids,  be- 
sides developing  further  viscosity  and  titrable  acidity,  lov;ers  the 
freezing  point , extends  time  required  to  freeze  and  slows  down  rate  of 
melting.    V.H.E.Reid  and  L.H.Nelson,     Ice  Cream  Trade  Jour. 21, no. 4 :56, 
Summary , Rev. Gen. Fro  id, 1926 ,7 :268 .     abstract ,Ho ,3ul. Inform. Ref rig. , 
Par is, 7 : 5984.  .  (h) 
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Freezing  (cont'd) 

1925  Das  Vcrfahren  von  Thomas  Hall  zur  Regelung  dor  Schwellung  durch  Ther- 

mometcrbeobachtung.    O.Rahn,     Ztschr .Rahme is, 1 : 22-23 .  (a) 

1926  Control  of  ice  cream  freezing,    We  can  solve  overrun  problem  only  when 

we  answer  such  questions  as, what  is  proper  temperature?  What  is  plas- 
ticity? How  can  we  measure  it?     Ice  Cream  Rev. 9, no. 7 :67 .  (b) 

Factors  affecting  time , temperature, and  overrun  in  freezing  ice  cream. 
CD.Dahle  and  W.J.  Caulf  ie  Id .     Pa.Sta.  (Ann ,  Rpt .  1926  ]  Bui  .204  -.22-22 .  Ab- 
stracts ,Expt  . Sta.Rec .56 : 171 ;  Mo  .Bulylnf  orm.Ref rig . , Paris , 8 : 8083 ;  Inter- 
natl .Assoc , Ice  Cream  Manf rsVAbs . 1:70. 

Brine  temperature;  Temperature  of  mix  when  brine  was  shut  off;  Age 
of  mix.  (c ) 

Follow  the  temperature  line.     A  thermometer    guide  through  the  manufac- 
turing and  distribution  processes  that  helps  answer  the  questions-  how 
hot?  how  cold?-  on  which  ice  cream  quality  so  heavily  depends*  R.H. 
Swart.     Ice  Cream  Tra.de  Jour  .22, no. 7  :39.     Abstract  ,Mo«Bul.  Inform.  Ref  rig, , 
Paris, 7 :7130»  (d) 

The  relation  of  several  ingredients  to  the  manufacture  of  commercial  ice 
cream.     W.H.E.Reid.     4  p.     Mo , Sta. Circ . 148;  Creamery  and  Milk  Plant  Mo.  • 
15, no .7 :85.     Abstract , Expt . Sta.Rec .55 : 573, 

Effect  of  butterfat  in  ice  cream;  Effect  of  sugar  in  manufacture  of 
ice  cream;  Effect  of  several  ingredients  on  change  of  temperature  dur- 
ing the  freezing  process.  (e) 


Carbonat  ion 

See  also  subdivision, "General, "  page  61, for  references  to  addi- 
tional sources  of  information  on  this  subject. 

1920  Carbonated  ice  cream,    W. P. Heath.     Creamery  and  Milk  Plant  Ho. 9,  no.  12; 

56;  Internatl, Confect. 29, no. 12:103.  (f) 

Essentials  to  profitable  manufacture  of  ice  cream.    R.M.Washburn,  Ice 
Cream  Rev . 3 , no* 9  :58 ;  Ice  Cream  Trade  Jour. 16, no. 4:48;  Creamery  and  Milk 
Plant  Mo. 9, no. 5:56;  N.  Y. Prod. Rev. 50 : 118  ;  Dairy  Rec . 21 , no  . 4 : 12 ,  With 
slight  omissions , Into mat  1 . Confect . 1921 , 30, no . 5 :98 . 

Standardized  mix;  Load  in  freezer;  Beating;  Drawing;  Incorporation 
of  carbon  dioxide  gas.  (g) 

1921  Air-tight  butter  and  ice-cream.     Lit .Digest ,71, no . 8 :21.  (h) 

1922  Does  carbon  dioxid  in  carbonated  milk  ana  milk  products  destroy  bacteria? 

M. J.Prucha, J.M.Brannon  and  A.S.Ambrose.     8  p.     111 . Sta .Circ .256;  Ice 
Cream  Trade  Jour , 18 , no . 5 :4P ;  Ice  Cream  Rev. 5, no, 10: 159.     Extract s, Dairy 
Re c . 22 , no . oO : 12 .     Abstrac t  s , Expt . Sta . Rec . 47 : 180 ;  Chcm.  Ab s . 16 : 237  0 ; 
Mo . Bui . Inform. Ref rig. , Paris , 3 :2625.  ( i ) 
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freezing  -  Carbonat ion  (cont'd) 

1922  Report  of  an  investigation  into  the  effect  of  freezing  ice  cream  in  an  . 

atmosphere  of  carbon  dioxide.-   49  p.     Natl. assoc. Ice  Cream  Manuf. 
Also  in  Dairy  Prod . !  Idsg .  1923 , 1 ,  no .  2 : 49 ;  no. 3:23;  no. 4:19;  no  .'5:43; 
no . 6 : 33 . 

The  influence  of  carbon  dioxide  on  bacteria, by  L.F.Rettger;  The  in- 
fluence of  the  Heath  process  upon  certain  physical , chemical  and  micro- 
scopical characteristics  of  ice  cream, by  C.E.  A.Winslow, I . V.Hiscock,H.W. 
Haggard  and  L. G-reenburg;  The  effect  of  the  Heath  process  on  the  vita- 
mins in  ice  cream, by  A.K.Smith.  •  (a) 

1923  The  carbon  dioxide  treatment  of  foods.     S. C.Prescott .     5  p.    Mass. Inst. 

Te'chhol.  .  [Mimeographed."1  Also  in  Amer.Food  Jour .  18  .-489-490;  Ice  Cream 
Rev.  1924, 7,no. 7:34.  ~        ~  (b) 

"Heathi'Jzat ion" «  A  statement  on  reports  by  the  university  of  Illinois 
and  the  national  Association  of  Ice  Cream  Manufacturers  on  the  freez- 
ing of  ice  cream  in  an  atmosphere  of  carbon  dioxide.     W, P. Heath.  Eairy 
Prod.Mdsg. 1, no. 3: 13.  (c) 

The  uses  of  carbon  dioxide.     I. Methods  of  manufacture  and  marketing. 
Uses  in  food  products  industry.     Low  temperature  applications.  C.L, 
Jones.     Canad . Chem . and  Me  tall .7 : 172-174. "  (d) 

1924  The  effect  of  carbonat ion  on  bacteria  in  commercial  ice,  cream.     S. C.Pres- 

cott and.  M .  E .  Parker.     16  p.    Mass  .  Inst  .Techno  1.  (e) 

Increasing  ice  cream  stability  through  carbonation.     S.C.Prescott  and  M.E. 
Parker.     16  p.    Mass. Inst. Techno  1.  (f) 

1925  Carbonation  of  dairy  products  of  little  value.     M.J.Prucha  and  J. M. Bran- 

no  n  .     i 1 1 . Sta . Ann . Rpt . 1924 , 37 : 105-107 .  (g) 

Effect  of  carbon  dioxide  on  quality'  and  keeping  quality  of  butter  and  ice 
cream.     Iowa  St  a.  Rpt  .1925:42.     Abstracts,  ExPt .  Sta.  Rec  .55  :573  ;  V'o.Eul 
Inform. Ref rig. , Paris, 3:7403.  (h) 

The  ^influence  of  carbon  dioxide  upon  the  quality  and  keeping  pro^erti^s 
oi  butter  and  ice  cream.     P.P. Sherwood.     Proc . Iowa  Acad. Sci. 1925,32 : 
59-51.     ?or  complete  report  of  experiment  See  p. 136k.  (i) 

What  science  has  done  for  the  bubbles  in  your  ice  cream.     West. Conf ect . 
1^ ,  no  .  1 :  64 .  /  •  > 

k  J  / 

1925     Influence-  of  carbon  dioxide  upon  quality  and  keeping  properties  of  butter 
and  ice  cream.     P.F.Sherwood  and  F.G.Martin.     p. 181-207.     Iowa  Sta. 
Research  Bui. 95.     Summary, Iowa  Sta. Ann. Rpt . 1925 :42.     Abstracts, Expt . 
Sta. Rec. 55:573, 676;  Chem.  A.bs.  20: 3753;   Internati  .Assoc  .  Ice  Cream  Manfrs. 
Abs. 1:29.     For  advanced  extracts  See  p.l36i.  (k) 
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Overrun 

See  also  subdivision, "General , "  page  61, for  references  to  addi- 
tional sources  of  information  on  this  subject, 

1913    Ice  cream.    High  over- run  vs. normal  over- run  in  commercial  ice  cream. 

. A.R.Thcnpsgn.     Chicago  Fairy  Prod. 13, no .34 :20.  (a) 

1314    Ice  cream  experiments .    R.'w. Brown.     Ontario  Agr.Col.and  Fxpt .Farm, Ann. Rpt . 
1913,39:92-94;  H. Y. Prod. Rev. 39  : 124.    Abstract s , Expt . St a. Sec. 32:253; 
Assoc . Internatl.Froid,Bibliog.Bul. 5: 132. 

Factors  causing  overrun  and  smoothness;  Factors  favorable  and  neces- 
sary for  a  good  shipping  product;  profits  from  ice  cream  manufacture  as 
compared  with  selling  cream.  (b) 

Ice  cream  investigations.    Wis. Sta. fAnn, Rpt. 1913]  Bui. 240: 40-41;  Creamery 
and  Milk  Plant  Mo. 3, no. 4:20*     Abstract s , Expt . Sta.Rec . 31 : 874 ;  Assoc. In- 
ternatl.Froid,Bibliog.Bul, 5 : 17 . 

Factors  which  govern  overrun, body  texture  and  flavor,  (c) 

One  vray  to  determine  the  overran  in  the  making  of  ice  cream*  G.K.Benken- 
dorf.    Wis. Sta, Bui. 241: 3-8;  Milk  Lealer,4,no.l:56;  Butter, Cheese  &  Fgg 
Jour. 5, no .35 : 16.    With  emission  of  illus ., Chicago  Dairy  Prod. 21 , no .20 : 
15;  IT.  Y. Prod. Rev,  39:68.    Abstracts, Expt . Sta.Rec. 31: 875;  Chem.Abs .9  : 1030; 
Assoc. Internatl.Froid,Bibliog.Bul. 6 : 18,  (d) 

191c    :iechanism  of  overrun  in  the  manufacture  of  ice  cream,    M.Mortensen,  Cream- 
ery and  Milk  Plant  Mo. 3, no* 8:21,    Abstracts ,Expt , Sta. Fee. 33:80;  ~ssoc. 
Internatl.Froid,Bibliog.3ul.5:271.  (e) 

Overrun,  3asis  of  amount  of  cream  used  is  here  alone  considered-  amount 
of  overrun  determined  by  amount  of  air  imprisoned-  this  is  governed  by 
viscosity-  relation  of  viscosity  to  pasteurizat ion,f illers,homogeniza- 
t ion, temperature .  M.Mortensen.  Ice  Cream  Trade  Jour. ll.no .2 :32 ;  N,Y. 
Prod. Rev. 39:908;  Butter , Cheese  &  Egg  Jour .6, no .9:24.  (f) 

Standard  swell  figures.     L.O.Thayer.     Intematl.Confect.24,no.l2:69.  (g) 

1515     Ice  cream,     L.Il.Favis.     Calif , Sta. Ann. Rpt . 1916 :48.    abstracts , Expt . Sta, 
Rec . 35 : 177 ;  Assoc . Internatl .Froid,Bibliog .3ul .6 : 134. 

Relation  between  the  consistency  of  the  mix  and  the  percent  of  swell 
where  different  thickeners  and  varying  Quantities  of  sugar  were  used. 

(h) 

Positive  method  of  determining  ice  cream  swell.     G.H.Benkendorf ,  Rpt. 

Proc.ITatl.  Assoc.  Ice  Cream  Manf  rs.  1916 :38-^2  ;  F.  Y. Prod. Rev. 43  : 155 ;  Butter, 
Cheese  &  Fgg  -Jour. 7, no. 45:54;  Pacific  Fairy  Rev. 20:1092.     With  slight 
omissions , Ice  Cream  Trade  Jour. 12 , no . 11 :23.     Abst ract , ^ssoc . Internat 1. 
Froid.Bibliog. Bui. 3:23.  (i) 

1917    Cash  value  of  accurately  testing  and  standardizing  butter  fat, total  solids 
and  overrun  in  ice  cream,     J . JV.'ojonnier.     Creamery  and  Milk  Plant  Mo, 
6, no. 4:44.  {j\ 
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1918    Cash  value  of  testing  and  standardizing  butt erf at , total  solids  and  over- 
run in  ice  cream*    R.Moon.     Ice  Cream  Rev. 1, no. 6:30*  (a) 

Factors  which  influence  the  yield  and  consistency  of  ice  cream.  M.Mort- 
ensen.     p. 259-283,     Iowa  S.ta.Bul . 180;   Ice  Cream  Rev.2,no.3:18.  With 
omission  of  tables  and  illus.,lce  Cream  Trade  Jour. 14, no. 9:36;  no. 10:30; 
Creamery  and  Milk  Plant  Mo. 7, no. 9:37;  no. 10:65;  N. Y. Prod. Rev. 46 :647 , 676, 
7 10 , 7  -1-2 , 772 ,  830 , 892 .     Abst  ract  s  ,  Expt .  St  a .  Rec  .  40 : 8 1 ;  Chem .  Abs .13 :485 . 

Influence  of  pasteurization  and  aging  of  cream  on  its  viscosity;  In- 
fluence of  aging  the  crearn  on  the  body  and  texture  in  ice  cream;  Influ- 
ence  of  fillers  on  the  yield  of  ice  cream;  Influence  of  temperature  of 
circulating  brine  on  yield  of  ice  cream;   Influence  of  the  amount  of  mix 
in  the  freezer  on  the  yield  obtained;  Conclusions;   Shall  the  overrun  of 
ice  cream  obtained  be  figured  by  weight  or  volume;   Influence  of  holding 
of  ice  cream  on  uniformity  in  fat  content;  Amount  of  ice  and  salt  re- 
quired for  freezing.  (b) 


Ice  cream  overrun  and  control.    R.W.Peterson*     Ice  Cream  Rev. 1, no . 11:4. 

(c) 

1919    Chemistry  in  ice  cream  manufacture  and  control  of  overrun.  T.Mojonnier 
and  J.A.Cross.     Creamery  and  Milk  Plant  Mo. 8, no. 10:92. 

Complaints  with  sandy  ice  cream;  Complaints  upon  solids  settling  out 
of  ice  cream  mix;  Evaporated  milk  that  would  not  stand  processing;  Com- 
plaint upon  shrinkage  of  ice  cream  in  shipping  cans;  Control  of  overrun. 

(*) 

Factors  influencing  yield  of  ice  cream,     Creamery  Jour .29 , no, 24:20;  30, no. 
1:24. 

Body;  Homogenizat ion;  Fillers;  Overrun.  '(e) 

New  ideas  in  the  ice  cream  industry.  T.D. Cutler.  Rpt  .Proc* Natl. Assoc. 
Ice  Cream  Manf rs.1919 :34-37;  Ice  Cream  Rev. 3 , no*4 : 16 ;  Ice  Cream  Trade 
Jour .  1-5 ,  no  •  10 : 46 . 

Cost  deficiencies;  Power  and  refrigeration  saved  by  increasing  con- 
tents of  solids  and  swell;  Effect  of  swell  on  cooling  effect  of  ice 
cream.  (f) 


Overrun  in  ice  cream*    P.C«Mojannier,     Ice  Cream  Rev. 2 , no . 12 :20;  Creamery 
and  Milk  Plant  ;io.8,no .2 :50;  reprinted, no. 8:44,  (g) 

The  yield  and  consistency  of  ice  cream.    The  presentation  of  a  theory 
formed  by  the  application  of  physical  chemistry  of  protoplasm  to  con- 
stituents of  the  ice  crean  mix.     G-.Wilster.     Ice  Cream  Trade  Jour.  15, 
no . 12:39 .     Abstract , Mo .Bui. Inf orm.Ref rig. , Paris , 1 :424 .  (h) 

1920    Factors  controlling  swell  in  ice  cream.     R.M.Washburn,     Ice  Cream  Rev. 3, 
no. 9:^6;   Internat 1 . Conf ect . 29 , no ,7 : 101 ;  N. Y. Prod. Rev. 1921 , cl :825.  (i) 

Facts  and  delusions .concerning  svell.     T.D. Cutler.     Ice  Cream  Trade  Jour. 
15,  no.  10:5c;  IT.  Y.  Prod.  Rev .  1921 , 51 : 1392.  (j) 
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1920  Overrun  in  relation  to  percentage  of  total  solids.     R. J. Dryden.     Ice  Cream 

Trade  Jour. 16, no. 12:72.  (a) 

Researches  in  ice  cream  making.     A.C.Baer.     Okla, Sta .Ann. Rpt , 1920,29 : 30 . 
Effectiveness  of  using  sweetened  condensed  milk  to  provide  extra  sol- 
ids, and  its  effect  on  overrun.  (D) 

Standardization  and  the  control  of  overrun.     A  discussion  visualizing  the 
effect  of  accurate  chemical  control  in  the  ice  cream  factory.  E.D.Court- 
eney.     Ice  Cream  Trade  Jour .  16 ,  no .  1 :43 ;     Ice  3  re  am  Rev,  3,  no, 7  '.22;  N.Y. 
Prod. Rev. 49:676;  Dairy  Rec  .21, no  .  13  :22  ,  ..  (c) 

[Swell  in  ice  cream,  ]    R.M.Washburn,     Ice  Cream  Rev. 4 , no . 4 :42 ;  Creamery 
and  Milk  Plant  Mo. 9, no. 12; 33.  .  .  (d) 

Too  much  overrun*     R.M.Washburn*     Ice  Cream.  Re  v. 3,  no  *  11 : 10*  (e) 

1921  The  effect  of  each  ingredient  in  the  manufacture  of  ice  cream*  W.H.E* 

Reid»    Mo. Sta. [Ann. Rpt. 19201  Bui . 179 : 24-25,    Abst rac t s , Expt . Sta,  Rec  .45 : 
278;  Chem.Abs. 16:3517.' 

Uniformity  of  maximum  overrun  at  different  brine  temperatures;  Effect 
of  increased  percentages  of  sugar  on  the  hardness  of  ice  cream;  Deter- 
mination of  the  time : required  for  creams  with  different  percentages  of 
sugar  to  melt  under  summer  conditions*  (f) 

Factors  influencing  yield  of  ice  cream*     D.W. Sutherland .     Creamery  Jour. 
32, no ,7:31;  Ref rig, 29 , no , 2 : 30 ;  Ice  and  Cold  Storage, London, 24: 118. 
Pasteurization;  Aging  of  cream;  Brine  temperature.  (g) 

1922  Body  and  swell  of  ice  cream.     P.S.Lucas.     Ice  Cream  Rev. 6 , no .4 :86.  (h) 

Does  overrun  influence  quality  in  ice  cream?     J.H.Seba.     Ice  Cream  Rev* 5, 

I   .         no.  12: 82.  .....        :   %0^t  (i) 

Effect  of  composition  and  treatment  on  overrun.     0 .  E. Williams.  Rpt.Proc. 
Natl. Assoc . Ice  Cream  Manfrs. 1922 ,22-26;  Ice  Cream  Trade  Jour. 18, no. 11: 
71;  Creamery  and  Milk  Plant  Mo . 11, no . 11 : 100;  N, Y. Prod. Rev. 1923, 55 :414. 
Ab  s  t  rac  t  s  ,  Expt .  Sta  .R-cc  .43:578;  Mo  .Bui .  Inform .  Ref  rig .  ,  Par  i  s  ,  4  : 3603 ,     ( j  ) 

Facts  and  fallacies  concerning  overrun.     L.S.Work-     Ice  Cream  Trade  Jour. 
18, no. 4:45;  N. Y. Prod. Rev. 54 : 399.  (k) 

How  to  standardize  to  fit  the  law  and  the  trade*    How  to  freeze  for  qual- 
ity and  yield.     R, M.Washburn,     Ice  Cream-  Rev. 5, no. 7  :150;  Creamery  and 
Milk  Plant  Mo. 11, no ,2:74.  (1) 

Ice  c  re  am .     U . S . Be  pt . Ag  r . , Bur . An  im . Indus . Rpt , 1922 ; 22-23 . 

Influence  of  composition  of  mix  on  palatab xlity ;   Influence  of  differ- 
ent ingredients  on  the  yield;     Effect  of  low  brine  temperatures  on  yield; 
Ere e zing  point.  (m) 
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1923     Study  of  the  principles  of  ice  cream  making.     Nebr.  St  a  .Ann. Rpt .  1922  ;  13- 

14.  Abstracts, Expt . Sta.Rec . 49:782;  JLY.  Prod.  Re  v.  58: 1040;  Mo  .Bui. Inform. 
Re  frig. , Par is , 6 : 5343 . 

Influence  of  percentage  of  total  fat  upon  the  yield, body, consistency 
and  quality  of  the  resulting  ice  cream;  Influence  of  homogenizat ion 
and  emulsif icat ion  upon  the  viscosity  of  the  mix.  (a) 

1S24    Controlling  overran  in  ice  cream.    W.Storer.    Milk  Messenger, London,  1, 

no.  9:2,  (b) 

Dealer  profits  vs. overrun.     G«  M.Br  ink.     Rpt .Froc .Nat  1 .Assoc . Ice  Cream 
Manfrs.  1924: 17-23.  ;'' 

Table  1, Variations  due  to  overrun;  Tabic  2 .Estimated  overrun  based  on 
weights  of  eleven  different  manufacturers , and  loss  in  dipping;  Table  3, 
Dealer  profits  based  on  volume  and  weight  purchase,  (c) 

The  effect  of  each  ingredient  in  the  manufacture  of  ice  cream*  W.E.E. 
Reid  and- D.H.Nelson.     Mo .  Sta[Ann.*Rpt  .1923]  Bui, 2 10  :47-48.  Abstracts, 
Exp t.Sta. Re c, 51:780:  Mo . Bui . I nf o rm, Ref r ig ' , I ar i s , 6 : 517 8 . 

Effect  of  different  percentages  of  sugar  on  hardness  and  ability  to 
withstand  summer  temperatures;  Effect  of  increased  butterfat  content 
on  viscosity , overrun  and  time  required  for  freezing,  (d) 

Factors  affecting  the  yield  of  ice  cream.     H,Y/. Gregory  and  V.C.Manhart. 
31  p.     Ind.  Sta.Bul.287  .     Abstracts, Expt . Sta.Rec .52 :8§t>;  Ice  Cream  Trade 
Jour .21 , no . 5 : 73 ;  Mo .Bui. Inform. Ref rig. .Paris , 7 :6191 . 

Introduction;  Procedure;  Questionnaire;  Presentation;  Composition  of 
mix;  Preparation  and  treatment  of  mix;  Freezing  conditions';  Discussion; 
Summary ;  Acknowledgment's  ;  Ref  e rences.  ( e  ) 

Gauging  the  over-run  in  ice  cream  making.     Ca.nad. Dairy  and  Ice  Cream  Jour. 
2, no. 12:23.  (f) 

Holding  ice  cream  quality  at  the  freezer  gate.     Uniform  unit  production 
yield  as  a  key  to  uniformity  in  product  ana  to  the  unswerving  good  opin- 
ion of  the  consumer.     B.Vener.     Ice  Cream  Trade  Jour. 20, no. 4:79.  (g) 

How  ice  cream  appears  under  the  microscope.     The  study  of  the  factors  af- 
fecting the  size  and  shape  of  air  cells  in  the  freshly  frozen  and  hard- 
ened product.     A,  C. Dahlberg,     Ice  Cream  Trade  Jour. 20, no  .2  : 68,  Ab-r 
strict ,JSx^t .  Sta.Bec,  50 : 702 .  (h) 

Ice  cream  investigations.     Kans. Sta.Bien. Rpt. 1922-24 : 101-103,  Abstracts, 
Expt . Sta.Rec , 52 :479 ;  Mo* Bui . Inform. Ref rig. , Paris , S : 5527 . 

Study  of  some  of  the  factors  affecting  viscosity  in  the  mix  and  the 
influence  of  viscosity  on  the  yield;  Attempt  to  determine  what  factors 
other  than  viscosity  influence  the  yield.  (i) 
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1924  Overran  control  important  problem  of  trade.  M.Thomas,     Ice  Cream  Field, 

4, no. 3:59;  Ice  Cream  Rev. 7 , no. 10 : 142 ;  With  slight  omissions , Ice  Cream 

Trade  Jour.20,  no  .2  :70.  (a) 

Time, temperature  and  overrun  tests  on  freezing,    Eefinite  conclusions  fror; 
extensive  experiments  with  these  important  factors  of  the  process.  T, 
Kail.     Ice  Cream  Trade  Jour. 20, no. 10 :51 ;  no. 11:84;  Ice  Cream  Field, 5, 
no. 1 :66i.     Abstracts, Sx  t . Sta. Sec .53:676;  Mo. Bui. Inform. Ref rig. , Paris, 
7:5981.  (b) 

1925  The  air  in  ice  cream.    Air  in  ice  cream  necessary  to  make  it  palatable, 

L.T.Davies.     Candy  and  Ice  Cream  Retailer, 36, no,  10:45.;  no.  11:57.  (c) 

Factors  found  which  affect  ice  cream  quality.     A. S, Ambrose  end  P.H.Tracy. 
Ill .  St  a.  Ann.  R  it  .1524 , 57  : 103-104. 

Acid  content;  Dehydrated  egg  yolk;  Overrun;  Mi  lk- so  lids- not-fat;  Ho- 
mo gen izat ion.  (d) 

Four  unsolved   ^roblems  faced  by  ice  cream  manufacturers.    T.Hall.  Ice 
Cream  Trade  Jour, 21, no . 5  :58 .     Abs tract , Mo ,3ul . Inf orm. Ref rig, , Paris , 7 : 
5985. 

Uniform  overrun;  Standardization  of  the  product;  Shrinkage  loss 
through  serving  soft  ice  cream;  Condensed  milk  quality.  (e) 

Ice  cream.     U. S. Bept . rf.gr, , Bur .Dairying  Rpt . 1925 :4-5. 

Relation  of  composition  and  treatment  of  mix  to  yield;  Redetermina- 
tion of  velocity  of  crystallization  of  lactose;  Pure  cultures  of  bac- 
teria compared  for  desirable  flavors,  (f) 

Maximum  overrun  vs.  minimum  weight.     Favors  a  volume  standard  in  conjunc- 
tion with  a  fat  standard.    H.Klueter.     Ice  Cream  Trade  Jour, 21, no. 7 : 50. 

(g) 

Neutralization  and  homogenization  of  the  ice  cream  mix  and  their  relation 
to  viscosity  and  overrun.    H. A.Bendixen.     Creamery  and  Milk  Plant  Mo. 14, 
no. 4:83;  Ice  Cream  Rev. 8,  no.  10:100;  N.  Y. Prod. Rev. 59 : 1130;  Agr,Jour., 
Brit, Columbia, 10:52,     Section  on  neutralization, Ice  Cream  Trade  Jour. 21, 
no. 4:53.    Abstract s , Fxpt . Sta.Rec.53 :576;  Chem.Abs . 19 :2093 .  (h) 

Overrun  and  weight  of  ice  cream.    H.F.Judkins*    Dairy  Prod,Mdsg,5,no,2 :21. 

(i) 

Overrun  control.     W.H. Stabler.     Rpt . Proc . Natl . Assoc. Ice  Cream  Manfrs. 1925 : 
128-137.  (j) 


Overrun  of  ice  cream.     Idaho  Sta. [Ann. Rpt . 1923]  Bui. 135:28,  Abstracts, 
Expt .Sta.Rec . 52 : 830;  Mo . Bui. Inform. Ref  rig. , Paris, 7 : 6190.  (k) 
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1925  A  survey  of  factors  involved'  in  the  manufacture  and  sale  of  ice  cream. 

H.F. Judkins.    [32]  leaves.    New  England  Assoc* Ice  Cream  Manfrs.,51 
Cornhill,Boston,Mass,    [Mimeographed.]     With  omission  of  app.,Ice  Cream 
Rev, 1926, 9,no.8:49;  no. 9:79;  no. 10:106.    Abstract, Inte mat  1. Assoc. Ice 
Cream  Manf r s  ,Abs . 1 ;92 . 

Volume- weight- overrun  problems.     For  continuation  See  p.'  143b.  (a) 

Das  Verfahren  von  Thomas  Hall  zur  Regelung  der  Schwellung  durch  Thermom-jj 
e  t  e  rb  e  ob  ach  t  ung .     0 . Rahn .     Zt  s  chr . Rahme i  s , 1 : 22-23 .  (b ) 

What  influences  overrun  and  quality?     Important  information  brought  forth 
in  experiments, show  the  effect  of  gelatine  and  milk  product  ingredients 
on  whipping  ability  of  milk  and  flavor  and  texture  of  finished  product. 
J. A. Clutter.     Ice  Cream  Trade  Jour .21 , no . 3 : 56.     With  slight  omission 
of  text  and  omission  of  chart s , Re v . Gen, Fro  id, 7 ;411 .    Abstracts ,Expt . Sta, 
Rec. 53:677;  Chem. Abs . 19 : 1915 ;  Mo. Bui. Inform, Ref rig. , Paris, 7: 5982.  (c) 

1926  Effect  of  milk  salts  on  the  whipping  ability  of  ice  cream  mixes.  H.H, 

Sommer  and  D.M.Young.     Indus. and  Ergin. Chem. 18: 865-866.  Abstracts, 
Creamery  and  Milk  Plant  Mo , 15, no . 12^64 ;  Chem. Abs .20 ;3048 ;  Internatl. 
Assoc. Ice  Cream  Manfrs. Abs. 1:101,  (d), 

Effects  of  overrun  on  dipping,    H.R.Bierman  and  W.D.Bromley,     Ice  Cream 
Rev. 9, no. 12:164.  (e) 

-Factors  affecting  time,  temperature ,  and  overrun  in  freezing  ice  cream. 
C.D.Iahle  and  V,\  j .  Caulf  ield.     £a.  Sta.  [Ann, Rpt*  1926]  Bui. 204:22-23.  Ab- 
stract s-,Expt. Sta. Rec. 56 :171;  Mo. Bui. Inf orm.Ref rig. , Paris, 8 : 8088 ;  Inter- 
natl. Assoc , Ice  Cream  Manfrs. Abs.l :70. 

Brine  temperature;  Temperature  of  mix  when  brine  was  shut  off;  Age  of 


mix.  (f) 

Ice  cream.     U. S»Dept , Agr. ,Bur .Dairy  Indus .Rpt . 1926 :3 . 

Conditions  under  which  the  two  forms  of  cane  sugar  and  milk  sugar  may 

separate  from  a  mix;     Effect  of  composition  of  a  mix  on  the  amount  of 
swell  obtained.  (g) 

Die  Me s sung  der  Schwellung.    O.Schaffer.     Zt schr.Eiskrem, 2:124- 127  .  (h) 

a  new  factor  in  the  /.hipping  ability  of  ice  cream  mixes»    H.H.  Sommer. 
Ice  Cream  Rev. 10, no . 3 : 134.  (i) 


Previous  tests  on  ice  cream  quality  confirmed.     A.S.Ambrose  and  F.H.Tracy 
111 . Sta . Ann . Rpt . 1925 , 38 : 101- 102 .     Ab  s  t  rac  t , Expt . Sta. Rec , 56 :27  3 . 

Acid  content;  Dehydrated  egg  yolk;  Milk  solids;  Homogenized  and  un- 
homogenized  mixes;  Relation  between  overrun  obtained  and  texture  and  re- 
sistance; Hardness  of  ice  cream  as  drawn  from  freezer.  (j) 
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1926    [Study  of  use  of  prunes  and  figs  in  the  manufacture  of  ice  cream. 

Viscosity  of  ice  cream  mix  as  influenced  by  gelatine  and  other  ingredi- 
ents.    Influence  of  viscosity  on  control  of  weight  and  density  of  the 
finished  cream*]    G.D.Turnbow.     Calif . Sta, Ann, Rpt . 1926: 62 ;  Expt.Sta. 
Rec. 57:276.  .  .  (a) 

A  survey  of  the  factors  involved  in  the  manufacture  of  ice  cream.*  Manu- 
facturing, by  'R.W. Smith ,  Jr.  Engineering. by  CI.Gunness*  [31]  leaves. 
New  England  Assoc.  Ice  Cream  Manf  r3. ,  51  Obrnhill,Boston,Mass .  [Mimeo- 
graphed.] 

.Volume-v/eight- overrun  problems.    For  previous  survey  See  p*142a.  (b ) 

Uber  die  Schwellung  von  Eiskremmischungen*    Auf  G-rund  von .amerikanischer 
Literatur.    A.Eichstadt.     Ztschr .Siskrem,2 : 111-1 14, 127-130.  (c) 


Hardening  and  Storage 

See  also  subdivision,  "General, 11  page  61,  for  references  to  addi- 
tional sources  of  information  on  this  subject. 

1906  Dry  storage' of  ice  cream.     Ice  Cream  Trade  Jourv2.no. 7:7.  (d) 

1907  Freezing  and  storing  of  ice  cream  by  mechanical  refrigeration.    V.  ,A.0hl- 

haver.     Ice  Cream  Trade  Jour * 3, no s. 2-3:28.  (e) 

1909    Changes  in  ice  cream  during  storage,    H.W»Wi'ley.    U.  S. Pub. Health  and  Mar. 
Hosp. Serv. ,Hyg. Lab. Bui. 56:263-269*    Rev. of  Bui. 41, 1908 :257-263.  (f) 

1912  Hardening  and  packing.     C.J.O'Neil.     N.I. Prod. Rev. 34:446,  (g) 

Hardening  ice  cream   [including  plan].     Cold, 3:299.  (h) 

Ice  cream  hints.    Where  the  frozen  pro'duct  is  made  in  connection  with 
but  t  e  rmaki  ng .    R  »M .  V,'a  shb  ur  n  ♦    N.  Y.  Pro  d  «Re  v*  34 : 610  • 

Transferring, holding, re-hardening;  and  re-freezing  ice  cream.  (i) 

1913  Cabinet  hardening  system.     A  blast  method  'arranged  by  a  Texas  engineer 

for  which  good  results  are  claimed.     N.Y.Frod.Rev. 35:866.  (j) 

Still  air  hardening  and  forced  air  hardening.    K.Wegemann*    Rpt .Proc .Natl, 
Assoc. Ice  Cream  Manf rs. 1913 :73-77 ;  Ice  Cream  Trade  Jour. 9, no. 11:42; 
N. Y. prod, Rev. 37 : 338.     Abst ract , Assoc . Int ernatl . Fro id,B ibliog.Bul , 5 : 10 

(k) 

Unique  hardening  system  in  a  Waco  factory.     Description  of  the  Schrade 
idea  of  a  cabinet  blast  method.     Ice  Cream  Trade  Jour, 9, no. 1:23.  (l) 
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Hardening  and  Storage  (cont'd) 

1914    Cold  blast  hardening  rooms  with  ammonia  expansion  coils  in  bunker  loft. 
K.W.  Schants.    Rpt. Pro c. Nat I.Assoc. Ice  Cream  Manfrs. 1914:45-48 ;  Ice 
Cream  Trade  Jour, 10, no ,11: 33;  N.Y. Prod. Rev. 1915,39:724,  (a) 

The  dry  storage  of  ice  cream.  J.J.Schrade.  Ice  Cream  Trade  Jour.10.no. 
3:38;  N.  7. Prod,  He  v.  37  : 1064,  (b) 

Hardening  rooms  with  pipeless  bunker,    W. P.Sutton,    Rpt.Proc, Natl. Assoc, 
Ice  C5ream  Manf  rs.l914:42«45;  Ice  Cream  Trade  Jour.  10.no.  11:32;  N.Y. 
Prod.Rev.l915,39:688.  (c) 

The  still  air  system  for  hardening  rooms.    Y/.A.Ohlhaver .    Rpt .Proc.Natl. 
Assoc. Ice  Cream  Manfrs. 1914:49-51;  Ice  Cream  Trade  Jour.lO,no.ll :34; 
N.Y.Prod.Rev. 1915, 39:764.  (d) 

1916  Effects  of  binders  upon  the  melting  and  hardness  of  ice  cream,    C,W* Hold- 

away  and  R.R.Reynolds.     19  p.     Va. Sta.Bul.211.    With  omission  of  formu- 
las,Butter,  Cheese  &  Egg  Jour. 7, no. 50 :26.    With  omission  of  tables  and 
slight  omission  of  text, N. Y. Prod. Rev. 42: 1150;  Ice  Cream  Tra:de  Jour. 1917, 
13, no. 1:25;  no. 2:32.    Abstracts , Sxpt. Sta.Rec. 36 :78 ;  Chem.Abs . 11 : 1004; 
Assoc. Internatl.Proid,Bibliog»Bul.8 :79.  (e ) 

Experiments  with  blast  and  still  air  hardening,    M.Ncilson.  Rpt.Proc. 
Natl. Assoc. Ice  Cream  Manfrs . 1916 : 67-69 ;  Ice  Cream  Trade  Jour, 12 , no. 10: 
37;  IT.  Y.  Prod.  Re  v.  1917 , 43  : 558 .  •  (f) 

1917  Hardening  ice  cream, and  delivery  troubles.    B, H.Walker.     Creamery  and  Milk 

Plant  Mo. 5, no. 11:50.    With  slight  additions, N.Y, Prod. Rev, 44: 238.  (g) 

A  preliminary  study  of  the  fat  and  bacterial  content  of  ice  cream.  P.G-. 
Heinemann  and  J.E.Gordon.  Creamery  and  Milk  plant  Mo. 5, no. 12:44.  Ab- 
stracts, Chem.Abs.  12 : 834;  Abs.Bact,  1:412,  (h) 

Still  air  hardening  system.    W.F.Luick.    Rpt.Proc. Natl. Assoc. Ice  Cream 
Manfrs. 1917 : 93- 101;  Ice  Cream  Rev. 1, no. 4:10;   Ice  Cream  Trade  Jour. 13, 
no.lO:40.    Abstract, Amer. Assoc. Ice  and  Ref rig. .Bibliog.  Amer .Lit. Ref rig. 
1917:147.  (i) 

The  success  and  failure  of  the  blast  system.  K.V/. Schantz.  Ice  Cream  Rev. 
1, no. 5: 14.  (j) 

Suggestions  on  plant  and  delivery  problems.  B.H.Walker.  Ice  Cream  Trade 
Jour. 13, no. 5:31.  Abstract, iuner. Assoc. Ice  and  Ref rig. .Bibliog. Amer. Lit. 
Refrig. 1917: 148. 

Hardening  systems;  Delivery.  (k) 
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Hardening  and  Storage  (contrd) 

1918     Still  air  hardening  and  forced  air  circulation.    J.C-.Pcck,     Ice  Cream 

Trade  Jour. 14, no. 1:32;  N« Y, Prod. Rev. 45 : 646 ;   Ice  Cream .Rev, 1, no. 6 .20. 

Abstract  ,Anier.^.ssoc  .  Ice  and  Ref rig.  ,Bibliog.Amer.Lit .Ref rig*  1918  :53. 

■   •  (a) 
1920    \,hat  have  we  learned  in  ten  years  about  hardening  rooms  and.  systems.  E.G. 

Sutton.     Ice  Cream-Trade  Jour. 16, no .12; 50;  N. Y. Prod, Rev. 1921, 51 : 1129 . 

Abstract ,Amer. Assoc. Ice  and  Ref rig, ,Bibliog.Amer.Lit .Ref rig. 1920 .34, 

o>) 

1922  Hardening  ice  cream,-.  Y/.Dre ye r.     Ice  Cream  Rev.  5,  no  .  10 : 136.  (c) 

Mixing, free  zing, hardening.     [Series  of  questions  submitted  to  manufactur- 
ers and  compilation  of  answers.]     Ice  Cream  Rev, 5, no, 11:59.  (d) 

Still  air  hardeningyblast  hardening, or  air  circulation  hardening,  M.Neil- 
son.     Rpt.  Proc.  Natl.  Assoc  ..ice  Cream' Ilanfrs.  1922:64-68;  Ice  Cream  Trade 
Jour. 18, no , 11 ; 61*  t  >'  .  (e) 

A  tag  system  :.to.; check  on  the  hardening  room.     Southern' manufacturer  sug- 
gests another  way :  to  keep  the.  office  accurately  advised  on  the  movement 
of  the  cans  of  ice  cream.     Ice  "Cream  Trade  Jour. 18, no, 10:71.  (f) 

1923  The  hardening  room  and  holiday  trade.    How  to  meet  the  increased  holiday 

demand  for  ice  cream  when  storage*  siiace  is  limited.  Ice  Cream  Rev,  6,  no, 
8:44.  ^        •'  •    •  -     •  (g) 

Mixing, f  reezing  and  hardening,  ice  cream.    'V.V.'.Fisk.    Milk  Indus. , London, 
3, no. 11:30.  '  '    .     .  .. ''  .    "    7  (h) 

1924  :  Stops  sandy  ice  cream  by  improved  hardening.    Manufacturer  remodels  stor- 

age room  to  maintain  more  constant  temperature -and  checks  this  defect 
in  his  product.     T.Hall.     Ice  Cream  Trade  Jour. 20, no. 4:69.  (i) 


Quality  -  G-ene ral 

See  also  subdivision,  "General, 11  page  61,  for  references  to-  addi- 
tional sources  of.  information  on  this  subject. 

1914    Ice  cream  experiments.    R.Y/»Brown«    Ontario  Agr.Col.and  Expt. "Farm, Ann, 

Rpt .  19 13 ,  39  : 92- 94 ;  N.  Y .  Pro d .  Re v .  39  : 124*.     Ab  s t  rac  t  s  ,  Ex:  t .  Sta . Rec  .  32  : 2 53 ; 
Assac  .  Internatl.Proid,Bibliog.Bul, 6 : 132 . 

Factors  causing  overran  and  smoothness;  Factors  favorable  and  neces- 
sary for  a  good  shipping  product;  Profits  from  ice  cream  manufacture  as 
compared  with  selling  cream  (j) 

Possibilities  of  increasing  ice  cream  sales.     P. L. Barker.     Ice  Cream  Trade 
Jour. 10, no . 10 :29 , 

Keep  to  a  certain  standard  of  quality  in  the  product  the  whole  year 
round .  (fc) 


145 


MANUFACTURE 


Quality  -  General  (contfd) 

1916    Factors  affecting  the  quality  of  ice  cream*    Public  does  not  want  sum- 
mer product  high  in  fat  percentage-  flavor  and  texture  determine  sal?- 
bility.    H.S.Baird.     Ice  Cream  Trade  Jour.  12, no. 4: 28;  N. Y.?rod,Rev.42 : 
364;  Pacific  Dairy  Rev. 20:564,    Abstract, Assoc. Internatl. Fro  id, Bibliog. 
Bui. 7:219.  (a). 

1920    V.hat  is  a  satisfactory  product?    T.D. Cutler.     Ice  Cream  Trade  Jour.  16, no. 

12:54.  (b) 

192S    Does  overrun  influence  quality  in  ice  cream?    J.H.Seha*     Ice  Cream  Rev. 5, 
no. 12: 82.  .  (c) 

Ice  cream,    U. S. Dept. Agr. , Bur. Anim. Indus . ,Rpt . 1922 :22^23. 

Influence  of  composition  of  mix  on  palatability;  Influence  of  differ- 
ent ingredients  on  the  yield;  Effect  of  low  brine  temperatures  on  yield; 
Freezing  point.  «  •  ■    .   .  (d) 

Problems  in  the  manufacture  of  ice  cream.    Pa. Sta. [Bien.Rpt . 1920-21]  Bui. 
170:22.     Abstract, Sxpt. Sta. Rec. 47:482. 

Percent  of  solids  not  fat .required  with  varying  percentages  of  butter- 
fat  to  maintain  quality;  Effect  of  different  brands  of  condensed  milk, 
aging  temperature  of  the  mix  and  length  of  time  held, upon  the  quality; 
Effect  of  ice  cream  powders  upon  the  body  and  texture.  (e) 

Problems  in  the  manufacture  of  ice  cream.     Pa. St a. [Ann. Rpt. 1922]  Bui. 176: 
15.    Abstract ,Expt. Sta. Rec. 49 :277 . 

Relation  of  different  brands  of  condensed  milk  upon  the  quality  of 
ice  cream;  Improvers.  .  .  n    (f ) 

1923    A  study  of  the  relation  of  the  composition  of  the  mix  to  the  quality  of 
the  finished  ice  cream.    A.S.Ambrose,    ,Jour. Dairy  Sci. , 6:446-454.  Ab- 
stracts, Expt  .  Sta.  Rec.  50:  477  ;  Chem.Abs. 18:425;  N. Y. Prod. Re*. 58: 1040 ; 
Milchw.Forsch.4,Ref . :106;  Internatl. Assoc  .  Ice  Cream  Manf  rs.Abs.l  :41. 

(g) 

Composition  and  manufacture  of  ice  cream.     O.E.Williams.     Ice  Cream  Field, 
3, no. 2:40;  Ice  Cream  Rev. 7, no. 4 :148 ;  Creamery  and  Milk  Plant  Mo. 12, no. 
6:79;  Canad. Dairy  and  Ice  Cream  Jour. 1, no. 1 :24;  Amer.Food  Jour. 1924, 19 : 
34-35.    Abstracts, Expt . Sta. Rec. 50:281;  Chem.Abs . 18 : 1165. 

Types;  Effect  of  composition  on  palatability;  How  composition  affects 
the  cost.  (h) 

Desirability  tests  to  show  consumer  prefaren.ee.  .  In  experiments  carried 
on  by  dairy  division  at  Vv'ashington  purchasers  choose  ice  cream  with 
high  solids  content.    O.E.Williams.     Ice  Cream  Trade  Jour.l9,no.6;63. 

(i) 

Effect  of  composition  on  the  palatability  of  ice  cream.    O.E.V/illiams  and 
G.aUCampbell.     8  p.    U. S. Dept . Agr.Bul, 1151 ;  Ice  Cream  Field, 3, no .3 : 32 ; 
Ice  Cream  Rev. 7 ,no ,3A: 121 ;  Creamery  and  Milk  Plant  Mo . 12, no .7 :75.  with 
omission  of  tables  and  illus. , Internatl. Confect. 32, no. 9:76.  Abstract, 
Expt. Sta. Rec. 49:579.  (j) 
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Quality  -  General  (cont!d) 

1923  How  acidity  affects  the  quality  of  the  mix.  R.C.Fisher.  Ice  Cream  Trade 
Jour. 19 , no. 9 : 77.  With  Various  additions , Rev. Gen. Fro  id, 1925, S : 379.  Ab- 
stract ,Expt. Sta.Rec. 50:378.  (a) 

How  acidity  affects  the  quality  of  the  mix.     B« I .Masurovsky .     Ice  Cream 
Trade  Jour. 19, no. 10:78.    Abstracts, Expt. Sta.Rec. 50:679;  Mo. Bui .Inform. 
Ref rig. , Paris, 5:3929.  (b) 
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How  acidity  affects  the  quality  of  the  mix.     Interesting  facts  regarding 
its  relation  to  melting  properties  brought  out  in  experiments  at  Penn 
State  College.    W.B. Combs  and  W.H«Martin,     Ice  Cream  Trade  Jour. 19, no. 
11:75.    Extracts, Cold  Storage  and  Prod. Rev. , London, 26 :469 .  Abstracts, 
Expt.  Sta.Rec. 50:580;  IT.  Y. Prod. Rev. 58  :1038;  Mo. Bui.  Inform. Ref  rig. , Paris, 
5:4185.  (c) 

Measuring  quality  in  ice  cream.    R.C.Fisher  and  H.F.Judkins*     Ice  Cream 
Trade  Jour. 19, no, 12:75;  Creamery  and  Milk  plant  Mo. 1924, 13, no. 1:73; 
Ice  Cream  Field, 1924, 4, no .4 : 18 ;  Ice  Cream  Rev. 1924,7 , no* 12; 118.  With 
slight  omission, Jour . Dairy  Sci.1924,7 :31-39 ;  Canad. Dairy  and  Ice  Cream 
Jour. 1924,2, no .4;5,    Abstracts, Expt. Sta.Rec. 51 :7S;  Chem. Abs. 18:1346; 
Milchw.Forsch.3,Ref . : 184;   Internatl .Assoc . Ice  Cream  Manf rs, Abs .1:127. 

Suggests  standard  score  card  and  discusses  factors  which  they  believe 
should  determine  rating  of  product.  (d) 

Ice  cream-  manufacture  and  composition,    O.E, Williams «     Ice  Cream  Field, 
3, no. 3:44.  (e) 

Putting  it  up  to  the  public.    How  the  Chapin- Sacks  Corp. learned  the  "best" 
butterfat  and  gelatine  content  in  ice  cream  and  at  the  same  time  put 
across  a  big  advertising  camuaign.  O.M.Kile.      Dairy  Prod.Mdsg. 1, no. 5 : 
26.  -        -     ~  (f ) 

Study  of  the  principles  of  ice  cream  making.     ITebr.  Sta.  Ann. Rpt .  1922  : 13-14. 
Ab s t rac t  s , Expt .  Sta , Re c . 49  : 7 82 ;  IT.  Y. Pro d .  Re v .  58  : 1040 ;  Mo . Bui .  Info  rm ♦  Re- 
f rig. , Paris, 6 :5348 . 

Influence  of  percentage  of  total  fat  upon  the  yield, body, consistency 
and  quality  of  the  resulting  ice  cream;   Influence  of  homogenizat ion  and 
emulsif icat ion  upon  the  viscosity  of  the  mix.  (g) 

Washington  firm  puts  on  11  ice  cream  preference  contest".     Ice  Cream  Field, 
3, no. 3:49.  (h) 

What  is  quality  ice  cream?    J.Gould.     Ice  Cream  Rev. 7 , no .2 : 74,  (i) 

1924    Better  ice  cream-  how  it  can  be  obtained.     A  clean  factory, good  raw  mate 
ials  and  correct  processing  are  three  prerequisites  to  a  quality  prod- 
uct.   V/.A.Schwindeler.     Ice  Cream  Trade  Jour. 20, no  .5  :81 ;     Ice  Cream  Rev. 
7, no. 8:30;  Ice  Cream  Field, 5, no .2 : 19.  (j) 
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Quality  -  Gene ral  (cont!d) 

1924    The  effect  of  each  ingredient  in  the  manufacture  of  ice  cream.  W.H.E, 

Reid  and  D.H.Nelson.     Mo ♦ Sta. [Ann.Rpt . 1923^  Bui, 210:47-48*  Abstracts, 
Sxpt . Sta.Rec .51:780:  Mo ♦ Bui, Inform, Ref rig, ^ Paris, 6:5178. 

Effect  of  different  percentages  of  sugar  on  hardness  and  ability  to 
withstand  exposure  to  summer  temperatures;  Results  of  increased  butter- 
fat  content  on  viscosity, overrun  and  time  required  for  freezing.  (a) 

Experimental  studies  in  ice  cream  during  past  year.     R.G.Fisher,  Ice 
Cream  Field, 4, no, 6: 8;   Ice  Cream  Rev. 7 , no . 11:36;  Creamery  and  Milk  Plant 
Mo. 13, no. 4: 89. 

Relation  of  composition  to  quality;  Relation  of  acidity  to  flavor  or 
palatability ;  Relation  of  acidity  to  viscosity  and  homogenizing  pressure. 

(b) 

Factors  influencing  the-  quality  of  ice  cream,    [Manufacturing  phase.] 
H.A.Ruehe.     Ice  Cream  Rev, 7 , no .7 : 108 ;   Ice  Cream  Field, 4, no , 6 ;28 ;  Canad. 
Dairy  and  Ice  Cream  Jour. 2, no. 3: 19 »  (c) 

Factors  which  produce  quality.     r  Score  card  is  logical  way  of  determining- 
importance  of  the  various  characteristics*!    H.A.Ruehe.     Ice  Cream  Rev, 
7, no. 9:86;   Ice  Cream  Field, 5 , no .4 : 90 ;   Ice  Cream  Trade  Jour . 20 , no . 3 : 
74;  Creamery  and  Milk  Plant  Mo*.  13, no.  1:88,     Abstract s , Expt .  Sta.Rec. 51: 
79;  Mo, Bui. Inform. Ref rig,, Paris, 5:4338.  <  (d) 

The  principles  of  ice-cream  making,    Nebr. Sta, Ann.Rpt .1923 , 37 : 10-12 .  Ab- 
stract ,  Expt  . Sta.Rec ,51 :878. 

Acidity  as  affecting  quality , yield  and  viscosity;  Viscosity  as  regards 
effect  of  aging;  Comparative  tests  with  different  grades  of  gelatine. 

(e) 

Problems  in  the  manufacture  of  ice  cream,    W*B« Combs, W,H, Martin  and  I.R. 
Knapp,     Pa.  Sta.  [Ann.Rpt,  1924]  Bui.  188  ».  18-19 ;'  N,  Y.  Prod. Rev .  58  : 1134.  Ab- 
stract,  Expt.  Sta.Rec.  52  : 279, 

Effect  of  pasteurization  and  visco lizat ion  upon  viscosity  of  cream  and 
ice  cream  mixes;  Relation  of  percent  of  acidity  in  mix  to  quality  and 
melting  properties  of  ice  cream;  Relation  of  bacteria  content  of  mix  to 
quality  of  ice  cream.  (f) 

Quality  and  what  it  means  to  Kansas.     Quality  must  be  weapon  to  combat 
breakers  ahead.    H.M.Jones.     Ice  Cream  Rev. 8, no. 1:58,  (g) 

Quality  pointers  that  will  make  good  ice  cream*     Shows  way  to  high  grade 
product  which  is  result  of  good  materials , properly  mixed  and  carefully 
manufactured,     P.S.Lucas.     Ice  Cream  Trade  Jour. 20, no, 5: 80;   Ice  Cream 
Field, 4, no. 5:24;   Ice  Cream  Rev .7 , no . 3 ) 34 ;  Creamery  and  Milk  Plant  Mo. 
13, no. 3: 102,  .  (h) 

"uality  studies  bring  forth  interesting  facts.    Presents  the  results  of 
experiments  on  acidity , overrun  and  the  use  of  egg  yolks  in  the  mix. 
P.H.Tracy.     Ice  Cream  Trade  Jour ,20, no .2 :73 ;  Creamery  and  Milk  Plant  Mo. 
13,no.2:77;   Ice  Cream  Rev. 7 , no .9 :36.     Abstracts, Sxpt . Sta.Rec ,50:782 j 
Chem,Abs.l8:867.    Abstracts  on  dehydrated  egg  yolks , Mo .Bui , Inform. Re- 
frig.  ,  Paris  ,5  :4187  ,  (i) 
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quality  -  General  (ccntTd) 

1924    The  relation  of  the  composition  of  the  mix  to  the  quality  of  the^finishea 
ice  cream.    A* S, Ambrose.     Canad. Dairy  and  Ice  Cream  Jour. 2,  no ,  5 :  10.  (a) 

Relation  of  solids  to  quality,     A.S.Ambrose.     Ice  Cream  Esv.7  ,no*S  :26 ;  Ic 
Cream  Field, 5, no. 2: 48;  Ice-  Cream  Trade  Jour. 20,  no.  3  ; 78 ;  Creamery  ana 
Milk  Plant  Mo,  13 ,  no .  1 : 82  .  CD  ) 

Studies  at  Storrs  show  what  produces  quality.    Graphically  pictures  the 
role  of  solids, acidity  and  homogenizat ion  in  the  making  of  gooa  ice 
cream.     R.C.Fisher.     Ice  Cream  Trade  Jo ur, 20, no , 3 : 71.     Conclusion  ana 
summary, Mo  .Bui,  Inform, Eef  rig.  ,Paris, 5 :4338.    Abstract ,  CSiem.Abs.  18:2393. 

(c) 

A  study  of  the  acid  content  of  ice  cream  mixes  in  which  its  presence  in 
different  quantities  is  investigated  relative  to  the  effect  on  the  freez 
ing  process  and  quality,     J. C.Kurlburt .     Ice  Cream  Trade  Jour. 20,  no ■■ ,  11 : 
71;  Rev.  Gen.  Fro  id,  1926 ,  7  ;227,    Abstract ,  Mo  .Bui.  Inform.  Ref  rig.  ,  Paris  .  7  ! 
5976.  (d) 

Some  factors  responsible  for  a  desirable  texture.     Studies  ox  fa:  globules 
and  air  cells  in  ice  cream  which  show  how  manufacturing  processes  affect 
these  important  accessories  to  quality,     M.Mortenscn.     Ice  Cream  Trade 
Jour. 20, no. 4:74.     With  additions, Ice  Cream  Rev,8,no<4:14o;  Alg.Zuivel, 
Melkhyg.  V^eekb  1 , 1925 ,21: 143- 146 .    Ab s trac  t s ,  Expt .  Sta .  Re  c .  5 1 : 5 6 1  ;  Cher. . 
Abs. 18:2393.  (e) 

What  consumers  think  about  quality  in  ice  cream.    High  lights  of  answers 
to  questionnaire  present  representative  groups  of  buyers'  criticisms 
and  comments.    H.F. Judkins ,     Ice  Cream  Trade  Jour. 20, no . 3 :75 .  Abstract, 
Mo. Bui. Inform. Hef  rig. , Paris , 5 :433S,  (f ) 

1525    Concentrates  and  quality.     T.Hali.     Rpt  .Proc  .ITatl. Assoc.  Ice  Cream  Manfrs. 

1925:148-152;   Ice  Cream  Trade  Jour .21 , no . 11 . '66.    Abstract , Mo .Bui . Inform. 
Ref rig., Paris, 7; 6359.  <g) 

The  effect  of  methods  of  homogenisation  on  the  quality  of  ice  cream.  rl, 
Komogenizat ion  of  the  entire  mix  compared  with  homogenization  of  the 
cream  only;  2, The  use  of  the  two-sfcage  valve.]    C-D.Dahle  and  W.H.Martin, 
Pa. Sta.   [Ann. Hot. 1925]  Bui. 196:23-25.     Abstracts, Expt. Sta. Pec .54: 375 ;  Mc. 
Bui.  Infer:),  Hef  rig. ,  Paris  ,  7 :7026.  (h) 

Factors  found  which  affect  ice  cream  quality.    A,  S« Ambrose  and  P.H.Iracy. 
111.  Sta.  Ann. Rpt.  1924,  37  : 103-104. 

Acid  content;  Pehydrated  egg  yolk;  Overrun;  Milk-solids-not-fat ;  Homog- 
enization. ( i ) 

Ice  cream,    U.  S.Pept  .Agr. , Bur. I'airy ing  Rpt.  1925  : 4-5. 

Relation  of  composition  and  treatment  of  mix  to  yield;  Predetermination 
of  velocity  of  crystallization  of  lactose;  Pure  cultures  of  bacteria  com- 
pared for  desirable  flavors.  (j) 
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quality  -  General  (cont'd) 

1925  The  influence  of  carbon  dioxide  upon  the  quality  and  keeping  properties 

of  butter  and  ice  cream.    F',51. Sherwood.     Proc Iowa  Acad. Sci.  1925, 32 : 
59-61,     For  complete  report  of  experiment  See  p. 151c.  "  (a) 

quality  ice  cream,    H.E.C-eorge.     Canad. Dairy  and  Ice  Cream  Jour. 4, no. 4: 
25;  Creamery  and  Milk  Plant  Mo. 14, no .5 : 83.  _  '  (b) 

quality  ice  cream.     A,W .Moseley .    Milk  Indus . ,  London,  5,  no .  11  \  101.  (c) 

What  influences  overrun  and  quality?  Important  information  brought  forth 
in  experiments, show  the  effect  of  gelatine  and  milk  product  ingredients 
on  whipping  ability  of  milk  and  flavor  and  texture  of  finished  product. 
J. A. Clutter.  Ice  Cream  Trade  Jour. 21, ho. 3: 56,  With  slight  omission  of 
text  and  omission  of  char  t  s,  Ee  v .  Gen,  Fro  id,  7:4.11.  Abstracts, Expt ,  Sta. 
Rec.53:677;  ChenwAbs . 19 : 1915 ;  Mo .Bui . Inform. Ref rig. , Paris , 7 : 5982 ,  (d) 

1926  Die  Viskositat  der  Eiskremmischung  und  ihr  Einfluss  auf  die  Qualitat. 

Kach  amerikanischer  Literatur.     O.Schaffer.  Ztschr.Biskrem,2:80-82, 

The  effect  of  each  ingredient  in  the  manufacture  of  ice  cream,  W.H.E. 
Re  id.    Mo .  Sta..  [Ann .Rpt .  1925 }  Bui  .235  : 48-49.    Abstract ,Sxct. Sta, Rec .54 : 
771.  " 

Effect  on  viscosity .bacterial  flora  and  quality  when  mixture  was  re- 
emulsified,  re  vis  col  i  zed  or  rehomogenized.  (f) 

The  effect  of  each  ingredient  in  the  manufacture  of  ice  cream.  ~".H.E» 
Reid  and  W.-X.Moseley,    Mo  .  Sta.  [Ann. Rpt .  1926]  Bui, 244: 35. 

Effect  of  emulsif icat ion,homogenizat ion  and  visco 1 izat ion  on  micro- 
scopic change  of  fat,  surface  tension, viscosity, freezing  Qualities, hard- 
ness, stability  and  Quality.  (g) 

Effect  of  ingredients  on  ice  cream.    A  study  of  the  factors  influencing 
the  quality  of  the  mix  and  finished  product , based  on  tests  at  the  Uni- 
versity of  Missouri.,    V/.H.E.Reid.     Ice  Cream  Field, 9 , no .3 :49 ;  Ice  Cream 
Trade  Jour. 22, no. 7:73,    With  omissions, Cold  Storage  and  Prod .Rev. , Lon- 
don, 29 : 359 .  ■    Abstract , Mo  ,5ul . Inform. Ref rig. , Paris , 7 : 7126 . 

Effect  of  butter  fat;  Fat  content  r.ore  important  than  viscosity;  Ef- 
fect of  sugar  in  manufacture  of  ice  cream;  Effect  of  sugar  on  overrun; 
Effect  of  milk  solids  not  fat  on  changes  of  temperature  during  freez- 
ing process.  .  fa) 

Het  effect  van  de  sa  enstelling  van  roomijs  op  den  smaak.    W, Sturm.  Neder- 
land.'.'.eekbl .  Zuivelbereid  .Handel ,  32, no  ,2:?,  (±  j 

Ice  cream  in  the  foods  competition.     Important  factors  that  manufacturers 
in  this  industry  cannot  afford  to  disregard  when  they  begin  to  compete 
with  other  food  interests  for  public    favor  on  a  national  scale,     p  g 
T racy .     Ice  C ream  Trade  Jo ur . 22 , no . 1 : 53 .  ( j j 
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quality  -  3-er.aral  (cont'd) 

1926    Improving  qiiality  with  corn  stigar.    Y/.B.  Combs  and  F.Bele,     Ice  Cream  Rev. 

10, no. 5:132,    Abstract , Internatl .agsoc . Ice  Cream  Manf rs .-abe. 1 :31.  (a) 

Increasing,  sales  by  increasing  quality,     jood  ice  cream  defined-  the  part 
played  by  flavor  ana  texture-  do  not  reduce  costs  by  reducing  quality 
of  raw  products.    S.H.Leiendecker.     Ice  Cream  Field, 8 , no . 6 :Z2.  (b) 

Influence  of  carbon  dioxide  uoon  quality  and  keeping  properties  of  butter 
and  ice  cream.     F.F.Sherwood  and  7. C-. Martin.      p.  181-207.     Iowa  Sta. 
Research  Bui. So.     Summary, Iowa  St  a . Ann . Rpt . 192 ^ : 42 ♦    Abstracts, Expt . Sta. 
Rec .55 :573, 676;  Chem . Ab s . 20  r  37  53 ;  Internat 1 .Assoc . Ice  Cream  Marfrs.Abs. 
1:29.     For  advanced  extracts  See  p.lSOa.  (c) 

The  needs  of  the  ice  cream  industry,     ''Overrun".    Milk  Indus . , London, 6, 
no. 8: 85.    Extracts,  Itschr  .Fiskrem,2  : 38-39 . 

Organization;  Accounting;  Standardization;  Quality.  (d) 

Previous  tests  on  ice  cream  quality  confirmed,     ru  3. Ambrose  .and  P,H.  Tracy,- 
111 . Sta. Ann .  Rot . 1SJ5 ,  38 : 101—102 .    Ab s  fcrac t , Expt .  St  a .  Re  c  .  5  6 : 27  3 . 

Acid  content;  Fehydreted  egg  yolk;  Milk  solids;  Homogenized  and  un- 
homogenized  mixes;  Relation  between  overrun  ootained  and  texture  and  re- 
sistance; Hardness  of  ice  cream  as  drawn  from  freezer.  (e) 

Quality  of  ice  cream  only  as  ~ood  as  ingredients  used.    W.H.E.Reid.  Ice 
Cream  Rev. 10, no. 3 : 138.  (f) 

Relation  of  ingredients  to  ice  cream,     Synopsis  of  experimental  work  per- 
formed as  to  the  relation  of  several  ingredients  to  the  manufacture  of 
commercial  ice  cream.    W.E.E.Reid.     Ice  Cream  Rev. 9, no . 12 : 178,  (g) 


Varying  the  solids  ratio.     Government  investigator  oresents  interesting- 
data  on  effect  of  changes  of  relationship  between  butter  fat  and  serum 
solids  in  mix  and  draws  conclusions  bearing  on  quality  and"cost.  0,E. 
Williams.     Ice  Cream  Trade  Jour. 22 ,no . 12 : 75.    Abstract , Internat 1 .Assoc 
•Ice  Cream  Manf rs.Abs.  1:9.9.  (h) 

Viscosity  and  its  relation  to  ouality.    Results  of  experimental  work  with 
important  bearing  upon  factors  ^cvemin^:  superior  ice  cream.    7.*. H,  Mar  tin. 
Ice  Cream  Rev. S, no. 7;46.     with  various  oni ss ions , Ice  Cream  Trade  Jour. 
22, no. 1:54.    Abstracts , Expt . Sta.Rec . 55 :472 ;  &o.Bul. Inf orm.Ref tig . ,Faris, 
7:5525;  Rev. Gen. |ro id, 8:51.  (i) 

what  is  ice  cream?    A  discussion  of  the  various  products  forming  the  mix 
and  other  factors  affectinfc  ouality.    A.R.Sanna.     Ice  Cream  Field, 8, no. 
'6:32.  (j) 

Tihat  is  ice  cream?  vvhat  is  t:ood  ice  ■criam?  "Tha;  does  ice  cream  mean  to 
human  health  and  satisfaction?  Eow  is  the  ideal  quality  product  made? 
Ice  Cream  Rev. 9, no. 9: 54.  (v) 
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Quality  -  C-eneral  (cont'd) 

1926    Hhy  all  the  concern  about  butterfat?    The  nec.rer  we  can  keep  ice  cream 
to  the  composition  of  milk,  the  better  food  product  it  will  be.  W.W. 
Fisk.     Ice  Cream  Re v . 9 , no . 11 :46.  (a) 


Body  and  Texture 


See  also  subdivision, "General, "  pa^e  61, for  references  to  addi- 
tional sources  of  information  on  this  subject. 

1909    Ice  cream.    [Protective  effects  of  colloidal  binders  and  fillers  against 
the  growth  of  ice  crystals «i     J; Alexander.     Jour . Soc . Chem. Indus .23 : 284- 
285.    .  (b) 

On  the  action  of  gelatine  in  ice  cream,    J.Alexander.    Pure  Prod* 5: 621- 
624;  Ztschr.Chem.u.  Indus . Aolloide , 5 ! 101-103.     Abstracts ,Sxpt. St a. Re c .22 : 
467;  Cher..  Zentbl. 80:1270;  Cher:. .  Acs. 4:330.  (c) 

Die  V.  irkungen  von  Xo  Hoi  den  auf  die  Kristallisation.     Die  Punktion  der 
Gelatine  in  Sahneneis.    J* Alexander*    Zt schr . Chem .u. Indus . Ko Ho ide ,4:86- 
87.     Abstract, Chem.Abs. 3 ;1315.  (d) 

1913  Importance  of  flavor  and  texture  in  ice  cream.     Ice  Cream  Trade  Jour. 9, 

no. 5:27.  (e) 

1914  Ice  cream  investigations.    7is. Sta. [Ann. Rpt . 1913]  Eul. 240 :4C-41 ;  Creamery 

and  Milk  Plant  Mo. 3, no .4:30,    Abstracts ,Expt.  Sta. Rec. 31:874;  Assoc. 
Internatl.Proid,Bibliog.Bul .  5: 17. 

Factors  which  govern  overrun, body  texture  and  flavor.  (f ) 

1915  Smoothness  and  keeping  qualities  in  ice  cream  as  affected  by  solids. 

W.K.Brainerd.    p. 154-159.     Va.Sta.Tech;Bul.7;  Sta. Rpt s. 1913-14: 154-159; 
IT. I. Prod. Rev. 40:746;  .Ice  Cream  Trade  Jour.  1916, 12, no. 9:25.  Abstracts, 
Expt.Sta.Rec*33 :769;  Assoc. Internacl.Proid,3ibliog.Bul.7 :30.  (g) 

1918    Pactors  which  influence  the  yield  and  consistency  of  ice  cream,    M. Morten- 
sen,    p. 259-283.     Iowa  Sta.3ul.lG0;  Ice  Cream  Rev. 2, no. 3  ;18.    With  omis- 
sion of  tables  and  illus.,Iee  Cream  Trade  Jour. 14, no .9 :36;  nc. 10:30; 
Creamery  and  Milk  Plant  Mo.7,no.9:37;  no. 10:65;  1\T.Y. Prod. Rev. 46:647  ,  676, 
710,742 ,772 , 830, 893 .    Ab s t rac t s , Expt . Sta . Re c . 40 : 8 1 ;  Chem *A b  s . 13 : 48 5 . 

Influence  of  pasteurization  and  a^in^  of  cream  on  its  viscosity;  In- 
fluence of  aging  the  cream  on  the  body  and  texture  in  ice  cream;  In- 
fluence of  fillers  on  the  yield  of  ice  cream;  Influence  of  temperature 
of  circulating  brine  on  yield  of  ice  cream;  Influence  of  the  amount  of 
mix  in  the  freezer  on  the  ^ield  obtained;  Conclusions;  Shall  the  over- 
run of  ice  cream  obtained  be  figured  by  weight  or  volume;  Influence  of 
holding  of  ice  cream  on  uniformity  in  fat  content;  Amount  of  ice  and 
salt  required  for  freezing.  (h) 
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Duality  -  Body  and  Text  are  (contfd) 

1S19    Ice  cream.     J, Alexander .     In  his  Colloid  chemistry.    p. 69-61*    New  York: 
D.Van  Host  rand  Co.    Ab  s  tract  ,  S::pt .  Sta.Rec  .41 :310.  (a) 

1921    Microscopic  and  thermal  analysis  of  the  texture  of  ice  cream*  T.Hall. 

Ice  Cream  Trade  Jour. 17, no , 11 :71 ;  Rev* Gen. Fro id,  1925, 6 : 186.  Abstract, 
Mo. Bui. Inf orm.Ref rig. tParis, 3:2292.  (b  ) 

1S22    Body  and  swell  of  ice  cream*     P.S.Lucas.     Ice  Cream  Rev. 5, no  .4 :86.  (c) 

Problems  in  the  manufacture  of  ice  cream.     Pa. Sta.  [Bien*Rpt ,1920-21 J  Bui. 
170:22.    Abstract, Expt.Sta,Rec*47  :432. 

Percent  of  solids  not  fat  required  with  varying  percentages  of  butter- 
fat  to  maintain  quality;  Effect  of  different  brands  of  condensed  milk, 
aging  temperature  of  the  mix  and  length  of  time  held, upon  the  opiality; 
Effect  of  ice  cream  powders  uocn  the  body  and  texture.  (d) 

1924  How  ice  cream  aiDpears  under  the  microscope.     The  study  of  the  factors  af- 

fecting the  size  and  shape  of  air  cells  in  the  freshly  frozen  and  hard- 
ened product.    A.C.Dahlberg.     Ice  Cream  Trade  Jour. 2C, no .2 :68.  Abstract, 
Expt. Sta.Rec. 50:732.  (e) 

Some  factors  responsible  for  a  desirable  texture.     Studies  of  fat  globules 
and  air  cells  in  ice  cream  which  show  how  manufacturing  processes  af- 
fect these  important  accessories  to  auality.    M.Mcrtensen.     Ice  Cream 
Trade  Jour. 20, no. 4: 74.    With  additions , Ice  Cream  Rev. 3 , no .4 : 145;  Alg. 
Zuive 1 , Me lkhyg . Weekb 1.1925,21: 143- 146 .     Ab  s  t  rac  t  s , Sxpt . S  ta . Rec . 5 1 : 58 1 : 
Chem.Abs. 18:2393.  (f ) 

1925  Air  cells  and  ice  cream  texture.    M.Mortensen.     Ice  Cream  Trade  Jour. 21, 

no. 1:48.  (g) 

Concentrates  and  quality,     T.Hall*     Rot .Proc. Natl. Assoc. Ice  Cream  Manfrs. 
1925:148-152;  Ice  Cream  Trac"e  Jour  .21 ,  no .  11 : 56.    ^ostract  ,Mo  .Bui.  Inf  orm. 
Ref rig. , Par is, 7: 5359.  (h) 

Einfluss  der  Luftzellen  auf  die  Struktur  aes  R-ihmeises .  (Amerikanische 
Mitteilungen. )    E.Lindewirth.     Z^schr .Rahmeis, 1:11-12.  (i) 

Factors  found  which  affect  ice  cream  quality.     A.S.Ambrose  and  P.H.Tracy. 
111. Sta. Ann. Rpt. 1924  ,37 : 103- 104. 

Acid  content;  .Dehydrated  egg  yolk;  Overrun;  Milk-solids- not-f at ; 
Homogenization.  (j) 

Pactors  influencing  texture  of  ice  cream*     A. C.Iahlberg.     Rut .Proc .Eat 1. 
Assoc. Ice  C reai j  Marf rs . 1925 : 138- 14u ;  Ice  Cream  Rev. 9 , no .4 : 156;  Creamery 
and  Milk  Plant  Mo. 1926, 15, no. 6:87*  (k) 
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Quality  -  Sc>-ly  and  Texture  (cont'd) 

1925  The  texture  of  ice  cream.     A.  C, Sahib erg*    42  p.     IT.  Y.  Sta.  Tech,  Bui,  111. 

Summary, ikner. Food  J our. 20 :oC5-507.    Abstracts, Expt . Sta.Rec.53 : 475 j 
Chem.Abs.  19:3134;  Ice  Cream  Trade  Jour. 21, no. 8: 62;  IT. Y. Prod , 3ev . 60 : 340 ; 
Jour.  Soc,  Ghent.  Indus..  44  5B6IO;  Ho .Bui .  InfornuRef rig.  >  Paris,  7  $6193, 

Historical;  Methods  of  preparing  the  experimental  ice  cream;  Micro- 
scopic appearance  and  structure;  Plow  each  ingredient  affects  texture, 

(a) 

Texture-  what  determines  it  and  how?     Some  thought-provoking  experimental 
results  and  theoretical  considerations  on  this  and  rjeveral  closely  re- 
lated questions  that  are  always  "before  the  manufacturer  of  ice  cream. 
A.C.Dahlberg,     Ice  Cream. Trade  Jour ,21 , no .3 : SO ;  Re v. Gen. Fro id, 1926,7: 
201.    Abstract, Mo. Bui. Inform. Ref rig. , Paris, 7:5980.  (b) 

Unsolved  problems  of  body  and  texture.     Some  of  the  outstanding  technical 
and  practical  questions  that  are  still  to  be  answered  "by  experimental 
work  to  establish  the  comparative  value  of  different  methods  of  handling 
the  mix.     G-*D. Turnbow.     Ice  Cream  Trade  Jour .21, no. 7 : 53.  (c) 

1926  The  effect  of  the  ingredients  of  ice  cream  on  its  flavor .body  and  texture. 

H.A.Bendixen.  Creamery  and  Milk  Plant  Mo . 15, no. 3 : SI ,  With  omissions, 
Ice  Cream  Rev. S, no, 9:75.  (d) 

Ice  cream  texture  studied.     H.H. Sommer .  Wis. Sta. [Ann.Rpts, 1S25-26]  Bui. 
388:96-97. 

Consistency;   Stiffness;  Homogenizing;  Aging;  Fat  content.  (e) 

The  importance  of  texture  in  ice  cream- manufacture .     Canad. Dairy  and  Ice 
Cream  Jour. 5, no .5: 11,  (f) 

Influence  of  colloids  on  crystallization*     J.Alexander.     In  his  Colloid 
chemi s t ry , theo re t i cal  and  appl ied, v . 1.    p . 624 .    New  Yo rk : Chemi ca 1 
Catalogue  Co.  (g) 

Previous  tests  on  ice  cream  Quality  confirmed.     A.S.Ambrose  and  P.H.Tracy. 
Ill.Sta.Ann.Rpt.l925,38:101-i02.    Abstract ,3xpt . Sta. Rec . 56 :273 . 

Acid  content;  Dehydrated  e&g  yolk;  Milk  solids;  Homogenized  and  unho- 
mogenized  mixes;  Relation  between  overrun  obtained  and  texture  and  re- 
sistance; Haraness  of  ice  cream  as  drav/n  from  freezer.  (h) 

Studien  uber  die  Textur  von  Gefrorenem.    A.C.Dahlberg  und  J. C.Marcuardt . 
Milchw . Forsch . 3 : 1-2 .  ( i ) 

Texture Ts  commercial  importance.     Value  of  ice  cream  as  commercial  prod- 
uct greatly  affected  by  factor  about  which  there  is  some  confusion. 
K.M.Renner.     Ice  Cream  Rev. 9, no . 6 : 152 .  (j) 
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Quality  -  Flavor 

See  also  subdivision, "General,"  page  61,  for  references  to  addi- 
tional sources  of  information  on  this  subject. 

1913  Importance  of  flavor  and  texture  in  ice  cream.     Ice  Cream  Trade  Jour. 9, 

no. 6:27.  (a) 

Mere  about  off-flavored  ice  cream.  -  Why  not  put  a  fan  system  of  ventila- 
tion in  the  raw  cream  room?  .Points  to  be  studied  if  good  flavored  and 
uniform  goods  are  to  be  turned  out.    'Ice  Cream 'Trade  Jour. 9, no. 7 :27 . 

1914  Ice  cream  investigations.    Wis.  5 ta.[  Ann.-P.pt .  1913]  Bui. 240: 40-41;  Creamery 

and  Milk  Plant  Mo..3,no.4i20.     Abstract s , Sr.pt .  Sta.Rec .31  ;874 ;  Assoc.- 
I  nt  e  ma 1 1 .  Fr  o  i  d ,  B  ib  1  i  o  g .  Bui .  6 : 17 . 

Factors  which  govern  overrun, bo dv  texture  .and  flavor.  (c) 

1916    Controlling  factors  in  ice  cream  flavoring. .. O.E.Williams.     Ice  Cream  Trade 
Jour. 12, no. 5:26;  N. T. Prod. Rev; .42:402.  (d) 

1922    Eliminating  the  grassy  flavor  in  ice  cream.    A  discussion  of  this  diffi- 
culty by  ice  cream  manufacturers  and  experiment  stations.     Ice  Cream  Rev. 
5 ,  no .  12 : 12 .  ( e  ) 

1924  Experimental  studies  in  ice  cream  during  past  year.    R, C.Fisher.     Ice  Cream 

Fie Id, 4, no. 5:8;   Ice  Cream  Rev. 7, no. 11; 35;  Creamery  and  Milk  Plant  Mo. 13, 
no. 4:89. 

Relation  of  composition  to  quality;  Relation  of  acidity  to  flavor  or 
palatability ;  Relation  of  acidity  to  viscosity  and  homogenizing  pressure. 

(f) 

1925  Ice  cream*    U. S«Dept .Agr. ,Bur .Dairying  Rpt . 1925 :4~5. 

Relation  of  composition  and -treatment  of  mix  to  yield;  Redetermination 
of  velocity  of  crystallization  of  lactose;  Pure  cultures  of  bacteria 
compared  for  desirable  flavors.  (g) 

No  metallic  flavor  possible  from  tinned  copper  surfaces.     Ice  Cream  Rev. 8, 
no. 9:36.  (h) 

1986    The  effect  of  the  ingredients  of  ice  crean  on  its  flavor, body  and  texture. 
H. A.Bendixen.     Creamery  and  Milk  Plant  Mo. 15, no. 3:81.     With  omissions, 
Ice  Cream  Rev. 9, no .9:75.  .  (i) 

Milk  products  and  flavor  in  ice  cream.     Is  our  product  standing  up  to  our 
highest  ideals?    IT. James.     Canad. "fairy  and' Ice  Cream  Jour*5,no.9:44. 

(J) 
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quality  -  Melting 

See  also  subdivision, 11  General, "  page  61,  for  references  to  addi- 
tional sources  of  information  on  this  subject, 

1916    Effects  of  binders  upon  the  melting  and  hardness  of  ice  cream,  C.W.Hold- 
away  and  R.R.Reynolds .     19  p,     Va. St a. Bui .211,    With  omission  of  for- 
mulas , Butter, Cheese  &  Egg  Jour. 7, no ,50:26,    V,"ith  omission  of  tables  and 
slight  omission  of  text , IT. Y. Prod. Rev. 42 : 1150;   Ice  Cream  Trade  Jour. 1917, 
13, no. 1:25;  no. 2:32,    Abstracts , Expt . Sta.Rec .36 :78 ;   Chem.Abs . 11 : 1004; 
Assoc. Internatl.Froid.Bibliog.BuL.  8:79.    =  - .  (a) 

1921    The  effect  of  each  ingredient  in  the  manufacture  of  ice  cream.  W.H«E. 

Reid.    Mo. Sta. [Ann.Rpt , 1920]  Bui. 179  : 24-25.    Abstracts , Expt. Sta. Rec. 45: 
278;  Chem.Abs. 16:3517. 

Uniformity  of  maximum  overrun  at  different -brine  temperatures;  Effect 
of  increased  percentages  of  suBar  on  the."  .hardness  of  ice  cream;  Deter- 
mination of  the  time  required  for  creams  with  different  percentages  of 
sugar  to  melt  under  summer  conditions.  (b ) 

1923  Gelatine-  viscosity  and  melting  resistance.     V. C.Manhart .     Ice  Cream  Rev. 

7,no.2;14;  Creamery  and  Milk  Plant  Mo . 12 ,no.9 :85;  Ice  Cream  Field, 1924, 
4, no. 4:26.  (c) 

How  acidity  affects  the  quality  of  the  mix.     Interesting  facts  regarding 
its  relation  to  melting  properties  br-ught  out  in  experiments  at  Penn 
State  College.    V.MB. Combs  and  V/. H.Martin.     Ice  Cream  Trade  Jour.  19, no. 
11:75.    Extract s , Cold  Storage  and  Prod. Rev, , London. 25:469.  Abstracts, 
Expt. Sta.Rec.50:580;  IT. Y. Prod. Rev. 58 : 1038 ;  Mo, Bui. Inform. Ref rig. , Paris, 
5:4185.  (d) 

Influence  of  gelatine  upon  viscosity  of  mix*     From  the  standpoint  of  the  , 
consumer  there  are  four  essential  factors  in  ice  cream-  flavor, body, 
texture  and  quality.     V. C.Manhart.     Ice  Cream  Field, 3, no. 1 :66;  Ice  Cream 
Rev.6, no . 12 :8.    With  various  omissions, Ice  Cream  Trade  Jour. 19, no. 4:61. 
Abstract, Expt. Sta. Sec .49 :177. 

Pasteurization;  Influence  of  gelatine;  Melting  resistance.  (e) 

1924  The  effect  of  each  ingredient  in  the  manufacture  of  ice  cream.  W.H.E. 

Reid  and  D.H.Nelson,    Mo  .  Sta.  [Ann.Rpt .  1923]  Bul.210:47*-48.  Abstracts, 
Expt, Sta. Re c. 51 :780;  Mo .Bui. In form. Ref rig. , Paris, 5:5178 . 

Effect  of  different  percentages  of  sugar  on  hardness  and  ability  to 
withstand  exposure  to  summer  temperatures;  Results  of  increased  butter- 
fat  content  on  viscosity  .overrun  and  time  required  for  freezing.'      (f ) 


iroblems  in  the  manufacture  of  ice  cream.  V,' .3. Comb s,W« H.Martin  and  I.R. 
Knapp.  Pa. Sta. [Ann.Rpt. 1924]  Bui. 188: 18-19;  N. Y. Prod. Re v. 58 : 1134.  Ab- 
stract , Expt . Sta. Re c. 52 : 279 . 

Effect  of  pasteurization  and  viscolizat ion  upon  viscosity  of  ere  an  and 
ice  cream  mixes;  Relation  of  percent  of  acidity  in  mix  to  quality  and 
melting  properties  of  ice  cream;  Relation  of  bacteria  content  of  mix  to 
quality  of  ice  cream.  (g) 
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equality  -  Meltipg  (cont'd) 

1925  Kow  mix  ingredients  affect  freezing.    An  increase  in  the  milk  solids, be- 

sides developing  lurcher  viscosity  and  titrable  acidity, lowers  the 
freezing  point, extends  time  recuired  to  freeze  and  slops'  down  rate  of 
melting.    H.K»E.Heid  and  D*E. Nelson.     Ice  Cream  Trade ■"Jour. 21, no. 4:56. 
Summary,  Re*  v .  Gen .  Fro  id ,  1926,  rt  :3*68 .    Abstract ,  lie  .Bui .  Xnf  orm.Ref  rig. , Paris , 
7:5934.  (a) 

1926  The  effect  of  processing  on  the  dispersion  of  fat  in  an  ice  cream  mix- 

ture. '"/.E.E.Reid  and  W.E.Moseley,  25  p.  Mo .  Sta, Research  Bui. 91.  Ab- 
stract, 3xpt.Sta.Rec.  56:570;  In  t  e  mat  I.Assoc.  Ice  Cream  iianf  rs.  4b  s.  1:103. 

A  microscopic  study  of  the  effect  of  processing' on  the  dispersion  of 
•fat;  Effect  6f  processing  and. aging  on  the.  viscosity  of  ice  cream  mix- 
tures and  on  surface  tension;  Sffect  .of  -.processing  on  the  stability  at 
summer  temperatures  and  on  the  hardness  of  ice  cream;   Scoring.  (b) 


Defects  -  general 

See  also  subdivision, "General,''  page  61,  for  references  to  addi- 
tional sources  of  information  on  this  subject . 

1914  Ice  cream  troubles,     f Combating  so ft, weak  body.     Insufficient  freezing 

and  faulty  packing  frequent  causes."!    M.R.Colstrup.     Dairy  Rec.l6,no. 
11:12;  IT; Y. Prod. Rev.  19 15 , 40 : 154 ,      -  (c) 

1915  Defects  in  ice  cream.    M.R.Tolstruo,     Creamery  Jour. 26, no. 10: 13;  Milk 

Trade  J  our. 2,  no.  6:8;"'  Ice,  15, no.  6:20.    Abstract  ,Amer  .Asc-oc  .Ice  and 
Ref rig.  ,LibIiog. Ame r . Li t . Re f r ig. 19 15 : 7 3 . 

Uniformity  in  the  mix  essential;  Improving  the  body;  Have  clean  uten- 
sils; Free-zing'  process  is  important;  Do  not  cut  quality.  "(d) 

1918  Experiments  in  ice  cream  making.    A.C.Baer.i  Okla.  Sta. Rpt  .1918:21.  Ab- 

strac t s ,  Expt . Sta.Rec ,40 : 675 ;  Mo r3ul . Inform . Ref r ig. , Pari s , 1 : 174 . 

Results  of  use  of  centrifugal  and  steam  emulsifiers;  Use  of  addition- 
al milk  solids  (skim  milk  powder)  in  the  mix;  'Churning  of  mix  during 
freezing.  .  (e) 

1919  Chemistry  in  ice  cream  manufacture  and  control  of  overrun.  T.Mojonnier 

and  J.A.Cross.     Creamery  and  Milk  Plant,  ho .8,no.l0:-92. 

Complaints  with  sandy  ice  cream;  Complaints  upon  solids  settling  out 
of  ice  cream  nix;  Ivapo rated  mil.'  that  would  not  stand  processing;  Com- 
plaint upon  shrinkage  of  ice  cream  in  shipLuing  cans;  Control  of  overran, 

(f) 

192xi    ".ihy  ice  cream  churns  in  the  freezer.     Question  ashed  cy  a.  subscriber, and 
replies  by  ice  cream  manufacturers  and  dairy  experts.     Ice.  Cream  Rev, 5, 
no.ll:78.  (g) 
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lefects  -  General  (cont'd). 

1923  A  greeni sh-b lack  discoloration  of  chocolate  ice  cream*    A, CDahlberg. 

Jour  .Dairy  3c  i . 6 : 455-4 60 .    Ab  s  t  r a'c  t  s ,  Ex;ot  *  S ta .  Rec .  50 : 477 ;  Chen .  Ab  s .  18 : 
133;  IT* Y. Prod.  Rev. 5S  :  1040 ;  M ilohvj ..Eorsch. 4, Ref .:  107 ;  Internat I.Assoc. 
Ice  Creara  Manf rs.Abs.l:37.  (a) 

1924  The  ice  cream  mix  and  results'  desired.     The  adoption  of  a'  definite  mix 

composition  does  not  necessarily  mean  uniformity,    W.F.Heath.  Dairy 
World, 2, no. 10: 11;  no. 11:29;  Canad. Dairy  and  Ice  Cream  Jour. 2, no. 1 : 19. 

0>) 

Manufacture  of  ice  cream.    Okla.  Sta.Bieji.Rp't .  1923-24: 14- lb.  Abstract, 
Expt . Sta. Rec . 53 : 177 . 

Importance  of  bacterial  count;  Merits  of  "satin- smooth" condensed 
milk;   Churning  of  mix  during  freezing.  (c) 

Some  ice  cream  defects  and  their  remedies.  Reviews  chief  common  problems 
met  in  manufacturing  and  presents  the  available  data  on  their  solution. 
C.D.Dahle.     Ice  Cream  Trade  Jour. 20, no. 9 : 66.  (d) 

1926    Ice  cream.    U.  S.  Dept.  Agr. , Bur  .Dairy  Indus.  Rpi,  1926:3, 

Conditions  under  which  the  two  forms  of  c-irne  sugar  and  milk  sugar  may 
separate  from  a  mix;  Effect  of  composition  of  a  mix  on  the  amount  of 
swell  obtained.  (e) 


Sandiness 


See  also  subdivision,  "General, ;i  page  61,  for  references  to  addi- 
tional sources  of  information  on  this  subject. 

1904    The  hydration  of  milk-sugar  in  solution.     C.S.Hudson.     Jour.Amer.Chern.  Soc . 
25:1065-1032.  (f) 

1908    Further  studies  on  the  forms  of  milk-sugar.     C .  5 .Hudson.  Jour.Amer.Chern, 
Soc. 30:1767- 1733.  "  ~  (g) 

1920  Facts  about  sandy  ice  cream.     The  cause  of  this  defect  believed  to  be  crys- 

tallization of  milk  sugar.     F.E.Bothell.     Ice  Cream  Trade  Jour. 16, no. 2: 
55;  Ice  Cream  Rev. 3, no .9  :33.  (h) 

Nouvellcs  recherc.es  sur  le  sucre  de  lait.     J.C-illis.    Rec .Trav. Chim.Pays- 
Bas,3S:3C-125.  (i) 

Sandiness  in  ice  cream.     Ind. Sta. Ann. Rot. 1920:18.    Abstract , Expt. Sta. Rec. 
45:176.  (j) 

1921  Experiments  in  ice  cream  making.     Ind. Sta. Ann. Rpt, 1921 : 20-21.  Abstract, 

Expt . Sta. Rec. 47 :X80. 

A  study  of  the  cause  of  sandiness  in  ice  cream  has  been  continued. 

w 


MAITUTACTURE 


159 


Defects  -  Sandiness  (cont*d) 

1931    Progress  ir.  studying  causes  of  sandy  ice  cream,    O.E ♦Williams.  Rpt.Proc. 
Natl. Assoc. Ice  Cream  Manfrs. 1921:30-36;  Ice  Cream  Rev.5,no.3 :132;  no. 
12;38;  Ice  Cream  Trade  Jour. 17, no. 11:46;  Creamery  and  Milk  Plant  Mo»10, 
no.  11:62;  Inte rnat  1  ..Conf-ec t .  30, no .11 : 32 .  (a) 

Sandiness  in  ice  cream,     P.S.Lacas.     Ice  Cream  Rev. 4 , no .7 :46.  (b) 

Sanoy  crystals  in  ice  cream, their  separation  and  identification.    K .  F . 
Zoller  and  O.S.Williams.    U.  S*Dept~.Agr.  Jour.  Agr.  Be  search,  21 :791-796; 
Creamery  and  Milk  Plant  Mo . 10, no. 10:72 ;  Ice  Cream  Trade  Jour. 17, no. 9 $40. 
Abstracts,  nlxpt.Sta.Rec. 45:780;  Analyst, 46: 455;  Chem. Abs .  15 :3C95 ;  Sci. 
Amer. 127:29.  (c) 

Some  factors  governing  the  crystallization  of  lactose  in  ice  cream.  E.F, 
ft  Zoller  and  O.E.Williams.     Science, v. 54:58.  (d) 

Who's  got  sand?    Crystallization  of  lactose  after  freezing  believed  to  be 
cause  of  this  defect.     F.H.Bothell.     Ice  Cream  Trade  Jour. 17, no. 5:45; 
Ice  Cream  Rev.4,tio.lO:38;  Creamery  and  Milk  Plant  Mo;  10, no. 6:59;  17. Y. 
Prod.  Rev.  52: 370.  (e) 

1922    Causes  of  sandy  ice  cream.    O.S.Williams.     Ice  Cream  Field,  1, no. 3:46.  (f) 

Factors  influencing  lactose  crystallization  in  the  occurrence  of  sandy  ice 
cream.    L. S. Palmer  and  C.D.Dahle.    Minn . Sta. Ann. Hp t . 1922 : 42-43 .  £b- 
str'acts,Sxpt.Sta,Rec. 50:179;  Chem. Abs.  18:2393.  (g) 

Factors  influencing  lactose  crystallization  in  the  occurrence  of  "sandy" 
ice  cream.    R.D.Evans.    Unpublished  the  sis,  Minn.  Univ.  (h) 

The  final  solubility  of  laetose  in  a  representative  ice  cream  miz,and  in 
|  a  fourteen  percent  solution  of  pure  sucrose.    H.P.Travis.     Thesis, Cor- 

nell Univ.     [Typewritten.]  .  (i) 

How  to  standardize  the  ice  cream  mix.    Method  for  working  out  formulas- 
Sandy  ice  cream  discussed.     R.M.Washburn.     Ice  Cream  Trace  Jour. 18, no. 
1:61.  Creamery  and  Milk  Plant  Mo. 11, no. 1:62.    Extracts, Re v. Gen. Fro id, 
1925,6:234.    Abstracts, Expt. Sta.Rec.47 :583;  Mo .Bui . Inform. Kef rig. , Paris, 
3:2S87.  (j) 

Sand.    H.E.Sommer.     Ice  Cream  Rev. 5, no. 8 : 19.  (k) 

Sandy  ice  cream.    O.S.V/illiams.    N. Y. Prod. Rev. 53 : 878 .    Abstract, Expt. Sta. 
Mec. 46:880.  (1) 

Sandy  ice  cream  from  the  production  man's  angle.    R.T.T-es  Jardins.  Ice 
Cream  Trade  Jour.  18,  no  .  12  ;45.    Abstract, Expt.  Sta. Rec'.48i673.  (m) 

A  study  of  physical .chemical, and  bacteriological  factors  causing  sandiness 
in  ice  cream.     Ind. Sta, Ann. Hot . 1922 : 36.    Abstract , Exnt ♦ Sta.Rec, 49 :580. 

In) 
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Tefects  -  Sandiness  (cont'd) 

1923  Factors  influencing  the  crystallization  of  lactose.    A.Leighton  and  P.K. 

Peter.     PrOc. World5 s  Dairy  Cong.  1323,  1 : 477-485;   Ice  Cream  Trade  -Jour. 
19., no.  10; 68a;  Creamery  and  Milk  Plant  Mo,  1924, 13, no. 2:41.     With  omission 
of  lactose  solubility  chart, Ice  Cream  Field, 1924, 4, no. 4:14.  Abstracts, 
Ghem .  Ab  s .  18  : 425  ;  Mo  .Bui .  Inform. Re  frig. ,  Paris ,  5-:  3929  ;  Milchw .  For  sch .  2 , 
Rfcf . : 120 .  ( a ) 

Ice  cream.    [Attempts  which  have  been  made  to  solve  the  sandy  ice  cream 
problem  by  colloidal  protection  have  failed.]     L.  5.  Palmer.     Proc.Y/orld1  s 
Lairy  Cong. 1923,2 : 1154.  "  (b  ) 

Sandy  ice  c ream .    Hoard 1 s  Dai ryman ,55: 643 .  ( c ) 

Sandy  ice  cream.     C.D.Dahle.  Proc. world.1  s  Dairy  Cong.  1923, 1:500-510; 
Ice  Cream  Trade  Jour .  19 ,  no  .  10 : 55 ;  Creams  ry  and  hi  Ik  Plant  Mo .  12  ,ho  .  11 ; 
97;  no.  12:90.    Excerpts  ,  Ice  Cream  Rev.  7,  no  .4  : 58 ;  N»  Y*  Prod. Rev*.  55  : 1314. 
abstract s , Chem.Abs. 18 :425 ;  Lait ,4  :  677 ;  ho .Bui . Inf orm.Ref rig. .Paris , 5 : 
3929;  Milchw. Forsch.2, Ref . :119.  (d) 

Watch  for  sand.  C.P.Dahle.  Ice  Cream  Rev.  6, no . 8 :22.  (e) 
who's  got  sand.    "./.  J.Earritt .     Ice  Cream  Rev. 6, no. 6:60.  (f ) 

1924  The  causes  of  sandy  ice  cream,     P.Coombes.    Milk  Messenger, London, l,no. 3:3. 

(g) 

Chemistry  in  the  service  of  the  sand  problem.    Heralds  experimental  work 
that  aims  to  bring  relief  from  this  no rry  by  hydro ly zing  part  of  ice 
cream's  lactose  content.     R.D.Bvans.     Ice  Cream  Trade  Jour. 20, no. 11:59. 

w 

Eelving  deeper  into  the  causes  of  the  sand  defect.     The  physical-chemical 
conditions  influencing  development  of  undesirable  gritty  crystals  and 
suggestions  for  further  lines  of  attack  on  problem.     A.Leighton.  Ice 
Cream  Trade  Jour. 20, no. 8 : 63.  (i) 

Sandy  ice  cream.     Cites  source  of  trouble.     C.D.Bahle*     Dairy  Rec.24,no. 
35:12.  (i) 

Stops  sandy  ice  cream  by  improved  hardening.    Manufacturer  remodels  stor- 
age room  to  maintain  :.;or-  constant  temperature  and  checks  this  defect 
in  his  product.     T.Hall.     Ice  Creair  Trade  Jcur.20, no. 4: 69.  (k) 

1925  Ice  cream.    U.S.Dept  .Agr. ,  Bur  .Dairying  Rpt. 1925:4-5. 

Relation  of  composition  and  treatment  of  mix  to  yield;  Redetermination 
of  velocity  of  crystallization  of  lactose;  Pure  cultures  of  bacteria 
compared  for  desirable  flavors.  (I) 

Sandiness  in  ice  cream.    P.S.Lucas  and  G»Spitzer.     12  p.     Ind. Sta.Bul.286 . 
Ab  s t rac  t  s  ,  Expt .  Sta .Rec .  52 : 38C ;  Mo  .Bui .  Inf  om^Ref  rig . ,  Far  i s ,  7  : 6192 .  (m ) 
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Defects  -  Sandinoss  (cor>t*d) 

1926    Lactose  solubility  and  lactose  crystal  formation,     I. Lactose  solubility. 

0.i?.Huxiziker  and  B.E.ITissen,  Jour. Dairy  Sci .  9  :517-537 .  Abstracts, Expt, 
Sta.Rec. 56:612;  Internatl. Assoc. Ice  Sream  Manfrs. Ads. 1:90-  (a) 

Tas  Sandigwerdeu  von  Eiskrem, seine  CJrsachen  una  seine  Verhtltung  auf  Grund 
von  amerikanischer  Literatur.     A. Eischstadt .     Zt  schr.  Eiskrem,  2 : 97-99. 

Sandiness  tendency  lessened  with  corn  sugar  solids.     C.H.Kimberly.  Ice 
Cream  Rev. 9, no. 7: 152.  (c) 


Shrinkage 

See  also  subdivision,  "General , !1  page  51,  for  references  to  addi- 
tional sources  of  information  on  this  subject. 

1922    What  causes  a  hollow  space  in  cans  of  ice  cream?    Question  asked  by  a 

subscriber  and  suggestions  for  .prevention.     Ice  Cream  Rev. 5, no. 10:150: 
no. 11:6.  (d) 

1924  Dealer  profits  vs. overrun*    G-.M. Brink.    Rpt .Proc*Natl»Aesoc. Ice  Cream 

Manfrs. 1924: 17-23. 

Table  1, Variations  due  to  overrun;  Table  2 , Estimated  overrun  based  on 
weights  of  eleven  different  manufacture res, and  loss  in  dipping;  Table  3, 
Dealer  profits  based  on  volume  and  weight  purchase.  (e) 

Effect  of  dipping  condition  on  dealer's  shrinkage.     Experiments  point  to 
importance  of  keeping  ice  cream  firm  while  being  sold  from  the  cabinet. 
K.A.Ruehe.     Ice  Cream  Trade  Jour .20, no. 12: 93;  Dairy  Wo rid, 1925, 3, no. 9V 
43.  (f) 

The  results  of  experimental  work  on  shrinkage  of  ice  cream  in  the  can. 
H.A.Ruehe.     Rpt.Froc.lTatl.Assoc.Ice  Cream  Manfrs.  1924 •  35- 36.  (g) 

1925  Four  unsolved  problems  faced  by  ice  cream  manufacturers.     T.Hall.  Ice 

Cream  Trade  jour.2l,ao.5:5S.    Abstract , Mo. Bui. Inform.Ref rig. , Paris, 7 : 
59S5. 

Uniform  overrun;  Standardization  of  the  product;  Shrinkage  loss  through 
serving  soft  ice  cream;  Condensed  milk  quality*  (h) 

The  influence  of  overrun  and  temperature    on  shrinkage  of  ice  cream  when 
dipped  in  quart  containers.     Report  of  committee  at  the  1924  annual  con- 
vention of  the  Lew  England  Association  of  Ice  Cream  ?-*anuf  acturerr , at 
Hartford, Conn.    R.G.Fisher  and  E.E. Judkins.     Creamery  and  Milk  Plant 
Mo. 14, no .3:75;     Ice  Cream  Rev. 3, no. 11:32.     abstracts, Expt. Sta.Rec. 53: 
883;  Mo. Bui, Inform.Ref rig. , Paris,? :S755.  ( i ) 
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Defects  -  Shrirkage  (cont'd) 

1925  A  survey  of  factors  involved  in  the  manuf acture  and  sale  of  ice  cream. 

H.F.  Judkins.    [  32]   leaves*    Rew  England  Assoc. Ice  Cream  Manfrs.  ,51 
Cornhill,Eos ton, Mass.      §Iimeo  graphed.]  With  omission  of  app. vice  Cream 
Rev.  1925,  S ,  no. 8  ;49 ;  no.9 ;79;  no. 10:106.     /abstract ,  internatl.  Assoc .  Ice 
C ream  Manf  r s . Ab  s . 1 : 92 . 

Volume-w eight- over  run  problems.     For  continuation  See  p,162g.  (a) 

1926  Certain  improvers  cause  shrinkage  in  ice  cream,    H. A. Rue-he  and  P.H.Tracy. 

111.  S ta , Ann . Rpt . 192  6 : 9  6- 97 .     Ah s  t rac t , Mo , Bui . Info  rra . Ref rig., Par  i  s , 8 : 8094 . 

•  0>) 

Effect  of  temperature  on  dipping.    A  discussion  of  the  temperature  as  a 
factor  in  determining  the  number  of  quarts  which  a  retailer  may  dip 
from  five  gallons  of  ice  cream.    H.R.Bierman.     Ice  Cream  Rev. 10, no . 1 : 126. 

(c) 

Effects  of  overrun  on  dipping.    H.R.Bierman  and  V.'. D.Bromley.     Ice  Cream 
Rev. 9, no. 12: 154.  (d) 

Ice  cream  loss  in  dipping  can  be  minimized.     L.O.Thayer.     Internatl . Ccn- 
fect,35,no.8 :58„  .  (e) 

Overrun  and  dipping  losses.     Conclusions  on  study  of  overrun's  relation 
to  losses  in. dipping  1,200  gallons  of  ice  cream  under  scientifically 
controlled  conditions.    H.R.Bierman  and  V.  .B.Bromley.     Ice  Cream  Trade 
Jour. 22, nc .7 :52 ;  Canad. Dairy  and  Ice  Cream  Jour. 5, no, 8: 12.  Abstract, 
Mo .Bui •Inform,  Ref rig. , Paris , 7 :7129 .  (f ) 

A  survey  of  the  factors  involved  in  the  manufacture  of  ice  cream;  Manu- 
facturing,by         Smith,  Jr.  Engineering, by  C.  I.Gunness,    [  31]  leaves, 
TSen  England  Assoc. Ice  Cream  Manfrs., 51  Cornhill, Boston, Mass.  [Mimeo- 
graphed.] 

Volume-weight-overrun  problems.     For  previous  survey  See  p. 162a.  (g) 

Temperature  and  dipping  loss.    Hon  cabinet  temperatures  affect  shrinkage 
of  ice  cream  on  being  dipped  by  dealers  for  carry-out  trade.  H.R.Bier- 
man.    Ice  Cream  Trade  Jour. 22, no. c  :57.  Abstract  ,I'.o.  Bui.  Inform.  Ref  rig. , 
Paris, 7 :7G32.  (h) 

'..hat  the  shrinkage  tests  reveal  sc. .  Exoerirrents  conducted  under  super- 
vision of  New  England  Association  of  Ice  Cream  Lxanufaeturers  gets  at 
bottom  of  dealer's  claims  for  loss  of  profit  from,  this  source,  E.3T. 
Judkins,     Ice  Orear  Fie  Id,  9,  no,  1:44.  (i) 
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' ;;.         ■  General 

1912    She  new  ice  creans.     JJovel  combinations  for  luncheons  and  parties.  Ladies' 
Home  Jour.. 29, no. 7: 26.  •  ....  (a) 

1914  Assorted  flavors  and  fancy  specials  in  connection- with  a  popnercial  ice 

cream  business.     S.T.Nivling.    Rpt.Proc. Natl. Assoc. Ice  Cream  Manfrs. 1914: 
-     81-83;  Ice  Cream  Trade  Jour . 10, no . 11 : 38g.  .  (b) 

.     How  to  make  ice  cream.    Milk  Dealer, 3, no-.  12: 22;  4, no.  1:49. 

Bacteria;  Fruit  ice  cream;  Brick  ice  cream;  Fancy  moulds;  Custards  and 
frozen  puddings;  Water  ices;  Frozen  fruits;  Sherbets  and  punches.  (c) 

1915  Ice  cream  novelties.     W.S.Adkins.     N . Y . Fr od . Rev . 42 : 474 .  (d) 

1919    Ice  cream  for  the  winter  months.     Creamery  Jour. 30, no. 19: 30. 
B  ; ;  Fancy  ice  creams;  Moulds;  Formulas.  .  .  -  .  (e) 

1923  Money  making  ideas  for  the  ice  cream  man.     L.O.Thayer.     Internat . Conf ect. 

32, no. 6:77.  .  (f > 

Novelties  in  ice  cream  that  make  sales.  .L.O.Thayer.     Internatl. Conf ect . 
32, no. 6:81;  F . Y . Prod . Rev .56:878.  (g) 

1924  Ice  cream  glorified.    As  they  serve  it  in  the  smart  tea  rooms.  A.Bradley. 

Woman's  FxOme  Companion, 51, no. 7: 56.  (h) 

1925  Specialties-  are  they  profitable?.    S.F.Sutton.     Creamery  and  Milk  Plant 

Mo .  14 .  no .  1 : 90.;  Can  ad.  F  airy  and  Ice  pream  Jour  .4,  no.  7 :8.  (i) 

1926  Novelties-  can  the  industry  use  them?    N.M.Thomas.     Ice  Cream  Trade  Jour. 

22, no. 2:67.        ..  .-;  \  :  (j) 


Sherbets  and  Ices 

1.894    The  book  of  ices ,  including  cream  and  -rater  ices ,  sorbets , mousses,  iced 

souffles, and  various  iced  dishes, with  names  in  French  and  English, and 
various  coloured  designes  for  ices.     A.  B.  Marshall.    Rev,ed.     80  p. 
London :  Mar  shall !  s  School  of  Cookery-.  •  (k) 

Fancy  ices.    A-B. Marshall,     238- n.  •  London:  Mar  shall  *s  School  of  Cookery. 

,:■  (i) 

1911    Classification  of  ice  cream  and  related  frozen  products-  score  cards  for 
ice  cream  .judging.     r.Mcrtensen.     p. 353-355.     Iora  Sta.3ul.I23;  N.Y. 
Prod . Rev . 32 : 552 ;  33:164,204.    Abstract ,Fxnt . Sta. Fee. 25: 558.  (m) 

Ice  cream, ices, punches, sherbets, syrups  and  soda  formulas.  J.Friedman. 
.  In  his  Friedman's  common-sense  candy  teacher.    3d. 2.    p. 257-311. 
Chicago : Jonas  F.  Fell.  (n) 
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Sherbets  and  Ices  (cont'd) 

1911  Ice  cream, sherbets  and  other  ices.    M.Mortensen.     Hoard's  Dairyman, 42: 

549-550.  ^  (a) 

1912  Ices  and  their  preparation.    But ter , Cheese  &  Egg  Jour . 3 , no . 28 : IS.  (b) 

1913  Ice  creams , water  ices, frozen  puddings  together  with  refreshments  for  all 

social  affairs.     S.T.Rorer.     155  p.     Philadelphia : Arnold  and  Co. 

General  directions  for  all  recipes;  Use  of  fruits;  Time  for  freezing; 
Directions  for  freezing;  To  repack;  To  mold  ice  creams, ices  or  puddings; 
To  remove  ice  creams, ices  and  puddings  from  molds;  Quantities  for  serv- 
ing: Philadelphia  ice  creams;  Neapolitan  ice  creams;  Ice  creams  from  con- 
densed milk;  Frozen  puddings  and  desserts;  Water  ices  and. sherbets  or 
.  sorbets;  Frozen  fruits;  Frappe:  Parfait;  Mousse;  Sauces  for  ice  creams. 

(c) 

Sherbets  and  ho?:  manufactured-  a  variety  of  recipes.     G-. S.Ellis.    SLY. Prod, 
Rev. 35: 1125.  --  (&) 

1918    Frozen  without  cream.    M.  J..  Crosby.     Good  Housekeeping, 6 7, no .2: 66.  (e) 

1922  Sherbets  both  fruit  and  cream.    D.B. Marsh.     Good  Housekeeping, 75, no.  1:88. 

  (f) 

1923  Rigby's  reliable  candy  teacher  with  complete  and  modern  soda, ice  cream  and 

sherbet  sections.  W.O.Rigby  and  F.?,igby.  258  p.  Topeka.Kans. :Rigby  - 
Pub.  Co.  .':  (g) 

1924  Frozen  desserts.    K.Faust.     4  p.     Calif . Col. Agr. , Ext . Serv.E.D. 132. 

Classification;  General. rales  for  freezing;  Water  ices;  Sherbets;  Ice 
creams;  Mousse;  Molding  frozen  mixtures;  Sauces.  (h) 

Frozen  fruit  made  at  Miami.     Ice -Cream  Rev. 8, no. 1 : 25.  (i) 

Ices  can  be  profitable  to  small  manufacturers.    P.Terner.     Ice  Cream  Rev. 
7, no. 11:60.  U) 

Water  ices  for  the  summer  days.     Their  varied  uses.    E.F. white.  Internatl. 
Confect .33, no. 6: 59.  (k) 

1925  Facts  and  figures  on  sherbets  and  ices.     Ice  cream  manufacturers  and  spe- 

cialists tell  how  they  make  them  and  discuss  the  popularity  of  these  two 
important  products  in  the  sales  program  of  the  ice  cream  plant.  Ice 
Cream  Trade  Jour. 21, no. 8 :33.  (1) 

How  dealers'  prejudice  against  sherbet  can  be  overcome.     Why  sherbet  with- 
out combined  solids  breaks  down  more  quickly  than  ice  cream.  E.E.Love. 
Ice  Cream  Rev. 8, no.  10: 92.  (ni) 

Making  ise  cream,  sherbets ,  and  ices  for  home  use.     7v.77.Fisk.     7  p.    17.  Y. 
Cornell, Ext. 3ul. 109. 

Method  of  freezing;  Kinds  of  ice  cream;  Formulas.  (n) 
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Sherbets  and  Ices  (cont'd) 

1926    The  body  and  texture  of  water  ices  and  sherbets.     A. C.Dahlberg.  Rpt.proc. 
ITatl.  Assoc.  Ice  Cream  Manfrs. 1926: 80-84.  (a) 

New  ice  and  sherbet  studies.    A. C.Dahlherg.     Ice  Cream  Trade  Jour. 22, no. 
11:53.    •  •.  \  ^  (b) 

Some  ice  cream  "hows"  and;  "what  s 11 .    How  is  the  ideal  chocolate  mix  pre- 
pared?- -hat  is  a  sherbet?-  an  ice?-  what  is  a  good  formula  for  an  orange 
ice  and  sherbet7    Ice  Cream  Rev «9, no. 7: 64.  (c) 

A  study  of  the  manufacture  of  water  ices  and  sherbets.    A. C.Dahlherg.  30 
p.     N.Y.Sta.3ul.53S.     Excerpt s , Creamery  and  Milk  Plant  Mo. 15, no. 11:103. 
Abstracts, Expt . Sta.Rec. 56:189;  Mo. Bui. Inform. fie frig. .Paris, 6:8091;  In- 
ternatl. Assoc. Ice  Cream  Manfrs .Abs. 1: 108 .  (d) 


ones 


19C9    Ice  cream  cone  making  a  profitable  side  line.     Ice  Cream  Trade  Jour. Id, no. 

10:17.  "  '(e)- 

1912    Ice  cream  cone  machinery.    E.P.White,     internatl. Confect,21,no.3:50.  (f) 

1916    Ice  cream  cones  [were  first  made  in  1904-  at  the  Louisiana  Rir chase  Ex- 
position],    C.M.Egbert.    N.Y. Prod.  Rev,  42: 769.  (g) 

1919  The  5  cent  ice  cream  cone  the  dealer's  "Golden  Egg."    E.W.Johnson.  Ice 

Cream  Rev. 2, no.  11:29;.  Ice  Cream  Trade  Jour.  15, no. 4: 45;  Creamery  and 
Milk  Plant  Mo. 8, no. 5: 54.  (h) 

[The  ice  cream  cone  is  one  of  the  golden  eggs  of  the  ice  cream  business.] 
Killing  the  goose  with  the  golden  egg.     L. A. Corning.     Ice  Cream  Rev. 2,  . 
no. 10: 10.  (i)  . 

1920  How  the  rising  generation  learns  to  eat  ice  cream.     The  cone  is  the  big- 

gest idea  ever  developed  for  making  ice  cream  popular-  last  year  children 
bought  about  65  per  cent  of  cones  sold.     L. J. Schumaker.     Ice  Cream  Trade 
Jour. 16, no. 1:59;  Creamery  and  Milk  Plant  Mo. 9, no. 8: 46;  F.x. Prod. Rev. 50; 
724.  U) 

The  ice  cream  cone.     L.J- Schumaker .     Creamery  and  Milk  plant  Mo. 9, no, 8: 46. 

(k) 

1923    Cones  and  their  importance  to  the  ice  cream  industry.     J.R.TTells.  Ice 

Cream  Rev. 7, no. 4:88.  (1) 

How  the  ice  cream  cone  helps  increase  sales.    More  attention  is  being  paid 
to  the  "nimble  nickel"  and  its  relation  to  the  eventual  success  of  the 
industry.     J.R.Wells.     Ice  Cream  Trade  Jour. 19, no. 3: 54.  (m) 
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Cones  (cont'd) 

923  Making  ice  cream  cones  is  live  industry;^ total  output  of  Chicago ,  which 

has  the  biggest  plant  of  this  type, reaches  a  total  of  54,000,000  in 
three  months.     Chicago  Com. 19, no .25: 13.  (a) 

924  The  development  of  the  ice' cream  cone.    Dairy  Prod. Mdsg.4, no.  1:22.  (b) 

925  Calls  ice  cream  cone  only  nickel  treat .     Writer  in  Birmingham  Post  says 

it  alone  remains  after  departure  of "nickel  cigar,  nickel  movie  and  nickel 
slice  of  pie-  estimates  2C;CO0  cones  consumed  at  one  place  in  Treek.  Ice 
Field, 7, no, 1:39.  (c) 


Claims  Portland  sarr  first  American  cone.    Newspaper  of  that  city  says  idea 
grew  out  of  purchase  of  ice  cream  and  cake  by  young  man  at  St, Lou is  Ex- 
position.    Ice  Cream  Field, 7, no. 1:33-  (d) 

"I'd  rather  have  a  cone'5.     Cone  gives  natural  enjoyment,  without  artificial 
ties,  which  apueals  to  youngsters.    F- Rasmus  sen.     Ice  Cream  Rev.  8, no. 10: 
13.  (e) 


Chocolate  Covered  Packages 

922    The  adulteration  of  ice  cream  coatings .   '  ?.. Schwarz .     Confect.  Jour. 48, no. 

555:115.  W 

Eskimo  pie  campaign  brings  100,000  customers  in  60  days.  Newspaper  adver- 
tising launches  new  confect  ion,  whieh  makes  ice  cream  selling  an  all-the- 
year  "business,    printers1  Ink,  118, no. 5:41,  KSj 

Manufacture  of  chocolate  covered  ice  cream  oars.    H.C.Knopf.     Ice  Cream 
Rev. 5, no. 7:158-  00 

The  manufacturers r  ncint  of  vie".     [Questionnaire  and]  summary  of  opinion 
of  ice  cream  manufacturers  everywhere  on  chocolate  coated  ice  cream. 
Ice  Cream  Rev. 5, no. 9:7111,  (-) 

A  midwinter  ice  cream  boom;     [Eskimo  pie].    W. Bishop.    Nation's  Business, 
10, no. 4:32.  "  U) 

Milk  chocolate  coating  for  dipping  ice  cream.     Ice  Cream  Rev. 5, no. 7:57. 

~  00 

1923  Chocolate  coated  ice  cream.    A.M.  Thornton.     Ice  Cream  Rev. 5, no. 6 : 72. 

Method  of  manufacture;  Profit.  (1) 

1924  Building  -inter  consumption.     Suggestions  for  defeating  ;,the  winter  thief" 

that  robs  manufacturers  of  summer  profits.  Says  Eskimo  pie  is  a  solu- 
tion.    77.  J.Sheehan.     Ice  Cream  Rev.  7, no.  8:44.  (m) 

Eskimo  pie  as  a  "inter  proposition.     Cold  Storage  and  prod. Rev. , London, 
27:467.  (n) 
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Chocolate  Covered  Packages  (cont'd) 

1924    Eskimo  pies.     CO, Lund.     Ice  Cream  Rev. 7, no. 7: 92;  rerrir.ted, 8, no. 2: 152. 

(a) 

The  right  way  to  manufacture  Eskimo  pies.     Cream  direct  from  hardening 
room  makss  best  pies.     Ice  Cream  Rev. 8,no. 3:114.  (b) 

The  story  of  Eskimo  pie.     Cold  Storage  and  Prod. Rev. .London, 27: 147.  (c) 

1S26    Origin  of  Eskimo  pie  results  of  a  poor  007' s  dual  appetite.     Cold  Storage 
and  Prod. Rev. , London, 29: 187.  (d) 


Suckers 

1925    Erozen  sucker  hailed  as  the  missing  link  of  the  ice  cream  industry.  Suc- 
cessful advent  of  new  frozen  product  in  middle  west  and  other  sections 
impress  manufacturers  that  suckers  will  enable  them  to  ~in  back  ground 
lost  to  beverage  industries.     Ice  Cream  Rev, 8, no. 12:84.  (e) 

The  frozen  sucker  has  been  nationalized.     Ice  Cream  Rev. 8, no. 12:99.  (f) 

Erozen  suckers  were  introduced  in  1872.     Sons  of .Civil  Tar  veterans  munch- 
ed frozen  suckers  six  years  after  Lee  surrendered-  Henry  R.Robbins  in- 
troduced this  product.     Ice  Cream  Rev. 9, no. 1:110,  (g) 

How  long  will  the  frozen  sucker  last?     Is  it  a  novelty  or  a  staple?  If 
a  staple, what  must  be  done  to  maintain  permanent  sales  with  resulting 
profits  to  the  ice  cream  industry?    E.Scudder.     Ice  Cream  Rev. 8, no. 12: 
114.  *  (h) 

How  suckers  are  not  sold.     Ice  Cream  Rev. 5, no. 12: 102.  (i) 

Make  the  frozen  sucker  permanent.     Success  of  new  product  depends  upon 
fairly  consistent  advertising.     E.Stevenson.     Ice  Cream  Rev. 8, no. 12 : 130. 

The  missing  link  in  the  ice  cream  industry .    Phenomenal  sales  of  the  fro- 
zen sucker.     Cold  Storage  and  Prod. Rev. .London, 28: 349.  (k) 

One  manufacturer's  sucker  experience.     Einds  that  they  do  not  compete  with 
ice  cream-  sales  statistics  show  practically  no  effect.     Ice  Cream  Field, 
7, no. 4:8.  (1) 

Patents  on  popsicles  and  frozen  suckers.    Many  inquiries  made  by  manufac- 
turers who  wish  to  know  scope  of  rights  granted  to  inventors.     Ice  Cream 
Eield,7,no.5:^8.  (m) 
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Sucks  r  s  (cont'd) 

1925    Report  on  questionnaire  concerning  popicicles, frozen  suckers  and  simi- 
lar products,    2  p.    Natl. Assoc.  Ice  Cream .  ?/anfrs.. Bui 1-8.  (a) 

Shall  the  National  Association  establish  a  defense  fund  to  help  its  mem- 
"bers  to  test  the  validity  of  patents  alleged  to  cover  the  manufacture 
and  sale  of  frozen  suckers?    1  p.    !Tatl.  Assoc.  Ice  Cream  Hanf rs  .Bui.  17. 

oo 

Sucker  history  dates  back  to  1872.     Ice  Cream  Rev. 8, no. 12:110.  (c) 

Sucker  situation  reviewed  by  national  association.  Forty-three  manufac- 
turers out  of  fifty-four  say  they  regard  suckers  as  profitable;  forty- 
seven  believe  it  harmful.     Ice  Cream  Rev. 9, no. 2: 144.  (d) 

Suckers  do  not  compete  with  ice  cream.     Replies  to  Ice  Cream  Field's 

questionnaire  on  subject  almost  unanimous  in  declaring  they  create  their 
own  market-  many  manufacturers  regard  them  as  highly  profitable.  Ice 
Cream  Field, 7, no. 3:16.  (e) 


Mi seel lane  ous 

1905    French  creams.    A  good  paying  line  for  ice  cream  makers.    K.Gratz.  Ice 
Cream  Trade  Jour. 1, no. 9:9.  (f) 

Fovelties.     Individual  croquettes  with  green  peas  and  sauce-  ice  glasses 
for  punch  or  sherbet.    H.G-ratz.     Ice  Cream  Trade  Jour.  1, no,  11:6.  (g) 

Novelties.     Spun  sugar  nests  and  webs-  oranges  in  surprise.  H.G-ratz. 
Ice  Cream  Trade  Jour. 1 , no. 12: 9.  00 

1907    Mousses.     F.B.Conway.     Ice  Cream  Trade  Jour. 3, no. 8:16.  (i) 

1910  The  first  ice  cream  soda.     Tells  how  he  first  came  to  use  ice  cream  in 

soda.    R.M.Green.     Internatl. Confect .19, no. 4:58'  (j) 

1911  Ice  cream, lacto  and  junket.    M.Mortensen.    Hoard's  Dairyman, 42: 623.  (k) 

Lacto: a  new  and  healthful  frozen  dairy  product.  M.Mortensen  and  J.Gordon 
"D. 257—279.  Iowa  Sta.3ul.118.  With  omission  of  tables, II. Y. Prod. Rev. 32: 
186,226.  (1) 

Prolonging  life  with  ice-cream.     [Concerning  product  called  "Lacto".] 
C.V.Gregory.    Uorld  To-Lay ,20: 611.  0*0 


1913 


Lacto:  a  frozen  dairy  product.    M. Mortens en  and  3. ft. Hammer,    p. 149-155. 
Iowa  Sta.Bul.140.  (n) 


1919 

1921 
1922 

1924 
1925 

1919 

1920 
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Miscellaneous  (cont'd) 

HJhite's  vest  pocket  sundae  formulary.     A  collection  of  original  and  care- 
fully selected  standard  formulas  for  the  preparation  of  plain  and  fancy 
sundaes  and  the  manufacture  of  dressings  and  toppings , arranged  in  alpha- 
betical order  so  that  they  may  he  instantly  accessible.     Contains  over 
1200  formulas  for  sundaes  and  over  300  formulas  for  dressings, in  all 
over  1500  formulas.    3D. IF. White.     199  n.    Boston:The  Spatula  Publishing 
Co.  (a) 

Fancy  ice  cream  helps -build  business.     The  demand  for  parfaits  and  pud- 
dings in  cold  -eather  sustains  the  output  through  the  winter  season. 
M.I'ortensen.     Ice  Cream  Trade  Jour.  15, no. 8: 51.    With  slight  additions, 
Creamery  and  Milk  Plant  Mo. 8, no. 5:50;  Internet 1. Confect.28,no.3:70. (b) 

Origin  of  the  rord  sundae.    J.3.?orter.  Internatl.Confect.30,no.3:100. 

(c) 

Prozen  egg  nog  takes  "chili"  out  of  vinter  slump.     R.McDaniel,     Ice  Cream 
Field, 2, no. 2:70.  (d) 

Hot  ice  cream  for  winter.     [Served  in  hot  chocolate.]    L. IT. Elliott .  Ice 
Cream  Field, 5, no. 6 :42.  (e) 

Origin  of  word  sundae.     Ice  Cream  Pi eld, 4, no. 5 :57.  (f) 

Making  more  pleasing  sodas  and  sundaes..    O.L.Lovell.     Ppt  .proc.2Tat  I.Assoc. 
Ice  Cream  Manfrs. 1925: 91.    With  omissions , Ice  Cream  Trade  Jour. 1926,22, 
no. 3:71.  (g) 


LABORATORY  ATD  TP  SPARC? 

The  ice  cream  laboratory.    A  necessit3r  in  the  modem  plant-  possibilities 
of  big  returns  from  this  important  department.    P. CLo.ionnier.    IT. Y. Prod. 
Rev. 49:270;  Ice  Cream  Trade  Jour. 1920, 16, no. 5: 55;  Creamery  and  Milk 
Plant  Mo. 1920, 9, no. 5:50;  Ice  Cream  Rev. 1920, 3, no. 8:76;  reprinted, no. 10: 
18;  Creamery  Jour.  1920, 31, no. 3: 14.     Abstract  ,}.Io.3ul.  Inform. Ref rig. , Paris, 
2:1167.  (h) 

Investigations  in  ice  cream  manufacture.     [Brief  outline  cf  ice  cream  ex- 
periments of  the  laboratories  of  the  Eairy  Division, U. S. Department  of 
Agriculture.]    L.A.Rogers.     Rpt .Proc.Patl. Assoc. Ice  Cream  Manfrs. 1920: 
71-72;   Ice  Cream  Trade  Jour. 16. no. 11: 57;  Creamery  and  mill:  Plant  Mo. 9, 
no. 12:66.  (i) 

A  national  ice  cream  and  milk  laboratory.     A.B.Gardiner.    Rnt .Proc.ITatl. 
Assoc. Ice  Cream  Manfrs . 1920: 75-77 ;  Ice  Cream  Trade. Jour. 16, no. 11: 56; 
Creamery  and  Milk  Plant  iuo. 1921, 10, no. 3: 62.  (j) 
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1930    The  value  of  a  laboratory  in  tile  ice  cream  factor;-.     Chemical  and  "bacte- 
riological control  of  the  product  is  an  important  factor  in  the  success- 
ful conduct  of  the  ice  cream  "business.    B-O.Lin&er.     Ice  Cream  Trade 
Jour. 16, no. 5:39.  (a) 

1921    The  need  of  a  laboratory  in  an  ice  cream  factory.    H.Ivi.  Jones.     Ice.  Cream 
Rev. 4, no. 12:74:  Ice  Cream  Trade  Jour. 17, no. 4:55,  (b) 

1923  How  the  control  laboratory  accomplishes  its  task.    Besides  the  routine 

work, an  important  duty  of  its  personnel  is  searching  for  neT7  ways  to 
improve  the  quality  of  the  product.  R.T.Des  Jardins  and  R.A.lTortin. 
Ice  Cream  Trade  Jour . 19 .no. 7 : 49.  (c; 

Laboratory  tests  essential  for  quality  ice  cream.     A. C.Dahlberg.     Ice  Cream 
Trade  Jour. 19, no. 4: 71.  (d) 

Opportunities  to  save  manufacturer  money  through  laboratory  work.  T.Hall. 
Ice  Cream  Trade-  Jour . 19 , no. 5 : 65.  (e) 

Research  and  what  it  should  mean  to  the  ice  cream  industry.  H.A.Ruehe. 
Rpt .Proc.Uatl. Assoc. Ice  Cream  Manfrs .1923:46*48;  Ice  Cream  Trade  Jour. 
19, no. 11:77;  Creamery  and  Milk  plant  Mo, 12, no. 11:86.  (f) 

Research  pertaining  to  some  of  the  difficulties  of  the  ice  cream  manufac- 
turer.    C.H.Ximberly  and  J. 77. Hudson.     Ice  Cream  Rev. 7, no. 5:80.  (g) 

Wanted-  t e chni cal  ice  cream  experts.     B.Masurovshy.     Ice  Cream.  Trade  Jour. 

19,  no. 4: 71.  "  (h) 

Why  the  laboratory  is  essential  to  the  well-equipped  plant.  TT.S.Mac- 
C-illivray.     Ice  Cream  Trade  Jour.  19,  no. 5:65.  (i) 

1924  Ice  cream  engineering-  the  science  behind  quality.     In  its  application  to 

the  three  important  factors :machinery, materials  and  methods, the  value 
of  the  plant  laboratory  is  stressed.     R.H. Swart.     Ice  Cream  Trade  Jour. 

20,  no. 7: 67;  Ice  Cream  Field, 5, no. 2 : 22;  Ice  Cream  Rev.  8, no. 1:130;  Ex- 
tracts,Cold  Storage  and  Prod. Rev. .London, 27:401.  (j) 

1925  Those  unsolved  problems-  one  way  out.     How  the  incLustry's  man-,  brain- 

and  laboratory-power  might  be  coordinated  for  an  organized  attack  on 
its  technical  questions  under  the  guidance  of  an  association  research 
council.     C.H.Ximberly.     Ice  Cream  Trade  Jour. 21 ,no.6 :55.  (k) 

The  unsolved  problems  of  ice  cream.     Some  of  the  outstanding  technical 
questions  that  are  asked  by  the  manufacturer  and  that  must  be  answered 
sooner  or  later  by  plant  research  or  in  the  college  laboratory.  H.jT. 
Judkins.     Ice  Cream  Trade  Jour. 21, no, 4: 39.    '  (l) 

A  western  view  of  the  unsolved  problems.     Scope  and  importance  of  the 
technical  work  ahead  of  the  ice  cream  industry  and  enumerates  the  in- 
dividual ta.sks  awaiting  research  and  discussion.     H. A.Bendixen.  Ice 
Cream  Trade  Jour. 21 , no. 10:35.  (m) 
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1S25    What  can  your  laboratory  do  for  you?  "Save  money , maintain  quality .pro- 
tect reput at ion, promote  technical  efficiency, guide  in  buying, aid  in 
selling"  -  an  answer  that  carries  supporting  facts  to  prove  its  accura- 
cy.    R.C. Fisher.     Ice  Cream  Trade  Jour. 21, no, 10: 20.  (a) 

1926    Formation  of  research  council  of  the  ice  cream  industry.     1  p.     Natl. Assoc 
Ice  Cream  Manfrs.3ul.33.  .  (b) 

The  National  Research  Committee's  urogram.  H.F.Judkins.  Rpt.prcc.Ivatl.- 
Assoc. Ice  Cream  Manfrs. 1926 : 89-93.  with  omission  of  questionnaire , Ice 
Cream  Trade  Jour. 22, no. 11:87.  (c) 

Opportunities  for  research  in  the  ice  cream  industry.  C/w. Larson.  Rpt. 
Proc.lTatl. Assoc. Ice  Cream  Manfrs. 1926:30-33.  Section  dealing  with  ice 
cream  research, Ice  Cream  Field, 9, no. 6: 5TJ.  (O 

Research  work  in  ice  e-r earn  manufacture.    1  p.    "Tat I.Assoc.  Ice  Cream  Manfrs 
Bui. 38.  (e) 

ANALYSIS  MB  EXAMINATION 
Chemi  cal 

See- also  subdivision,  "General , ,;  -cage  61,  for  references  to  addi-  . 
tional  sources  of  information  on  this  subject. 

The  results  of  the  analysis  and  examination  of  ice  cream  recorded 
by  the  various  state  officials  in  connection  with  their  regulatory 
and  control  work,  are  not  included  in  this  bibliography.     In  some 
states  these  results  are  published  by  the  agricultural  experiment 
stations, in  others, by  the  boards  of  health, dairy  and  food  commission- 
ers,etc. 

1907    The  analysis  of  ice  cream.     C.L.Howard.     Jour. Amer.Chem.Soc. 29:1622-1626. 

Abstract ,Fxpt. Sta.Rec. 19:509.  (f) 

A  fat  test  for  ice  cream.  Hydrochloric  and  acetic  acid  used  in  place  of 
sulnhuric  to  urevent  charring  of  the  sugar  cane.    IT. y. Prod. Rev. 24:70. 

(g) 

The  ice  cream  of  commerce.    33. E. S .Bailey-    Amer.Food  Jour. 2, no. 1:12-13. 

(h) 

Method  for  testing  ice  cream  and  condensed  milks  [recommended  by  the  Chi- 
cago board  of  health].     111. State  Food  Commr . Ann , Rpt . 1906 ,7 :80.  (i) 

A  method  for  the  estimation  of  fat  in  the  presence  of  cane  sugar.  M.L. 
Holm.     Chicago  Lept .Health, Ann. Rpt . 1905 :49-52.    .  (j) 
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1907  A  rapid  method  for  the  estimation  of  fat  in  the  presence  of  cans  sugar * 

R.  C. Beers.    Amer.F'OGd  'Jour. 2, no.  1 : 13-14;  Ice  Cream  Trade •  Jour* 3 ,  no  „  4  r 
15;  reprinted  1908, 4, no. 11:13.  (a) 

1908  Detection  of  thickeners  in  ice  cream.     G-.E. Patrick.    U. S.-Dept . Agr. ,  Chem. 

Bar. Bui.  116:24-25.    Abstract ,  Chem. Acs, 5 : 557*  ("d) 

Ice  cream.    E.-H.. Harrington  and  T?  .If.  Well*     In  their  Testing  milk  and  its 
products.    Ed. 18.     For  later  Eds.  See  p.I75j.  .       -  (c) 

Ice  cream  thickeners.     G-.Jh  Patrick. ;   Amer. Food, ..Jour; 3S no ,2:1 1-12.  Ab- 
stract ,Expt.  St  a-.  Rec.  20  :'158.  -•  (d) 

1909'   Summary  of  chemical  data  relating  to  cream  and  ice  cream.    E.W.Wiley.  U.S. 
rub. Health  and  Mar. Ho sp. Serv. , Hyg. Lab, Bui. 55 : 252-255..    Rev. of  Bui. 41, 
1908:246-249.         •"        '  ~  ■      '  (e) 

1910  A  method  for  the  determination  of  butter  fat  in  ice  cream.  J.TT.TThite. 

Pa.Sta. Ann. Rpt. 1910, 2:243-2-17.  .  (f) 

Methods  of  determining  ice  cream  thickeners  and  household  tests  for  reno- 
vated butter  and  oleomargarine.     G-.E .Patrick.    Amer. Pood  Jour.5,no»3: 
4-7.     Abstract , Sr.pt.  Sta. Rec. 25  : 714.   '  ,  I  \  (g) 

Testing  ice  cream  for  fat'.    H.E.Ross.     JJ. Y- Prod. Rev. 31 : 359. 

Modification  of  the  Bahcock  method.  .  (h) 

1911  Most  tests  for  butter  fat  in  ice  cream  unreliable.    Ho  easy  method  knoT/n 

that  ■'.Till  give  accurate  results  under  all  conditions-  various  systems 

in  use, but  none  has  proved  perfect-  this  is  an  imoortant  point  in  defense 

of  prosecution.     Ice  Cream  Trade  Jour. 7, no. 10: 22.  (i) 

Testing  ice  cream  [for  butter  fat].     G.Erf  and  O.C.Cunningham.     See  p*173e. 

••  ~  U) 

1912  Determination  of  butterfat  in  ice  cream.     A.  S3  .Rudnick.    Butter ,  Cheese  & 

Egg  Jour. 3, no. 26:10.   .  •        "-  (k) 

Report  on  the  adulteration  of  dairy  produces.     [Roese-Gcttlieb  method  of 
extracting  fat  from  ice  cream..]    A. E, Paul.'    U-S.-Bept  .Agr. ,  Chem.  Bur  .Bui. 
,152:100-101.-  -  Abstract  *,ExT)t.  Sta- Rec.  27:497.  (1) 

1913  A  critical  study  of  the  factors  causing  the  modified  Babcock  to  run  loTrer 

on  ice  creem  than  the  Roese-Gottlieb  method.  J. O.Falverson.  Jour. Indus, 
and  Engin.  Chen..  5:480-484.     Abstract,  Chem-ADs. 7: 2807.  (m) 

The  modified  Babcock  for  fat  in  sv/eetened  dairy  products-  ice  cream.  J.0. 
Halverson.  Jour. Indus. and  Engin. Chem. 5:403-409;  Ice  Cream  Trade  Jour. 9, 
no. 9:21.    Abstracts, Expt. Sta. Rec. 31 :210;  Chem. Jibs. 7: 2259.  (n) 
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Chen,  i  c al  ( c  ont  la ) 

1913  A  rapid  and  accurate  gravimetric  method  for  determiiiir g  fat  in  ice  creams, 

cereals  and  chocolate.    E.P.Harding  and  3-. Parkin.     J our . Indus . and  Engin, 
Cnem.5:843--845.    Abstract,  Chem.Abs.  7 :4020.  (a) 

A  rapid  method  for  the  determination  cf  fat  in  ice  cream.  E.F.Lichtenberg. 
Jour.  Indus, and  Engin.  Chem.  5: 786.    Abstracts, Exot . Sta.Rec.31:211;  Chem. 
Ads.7:3624.  (b) 

Sampling  for  Babcock  test.     Influence  upon  results  of  method  of  taking, 
caring  for  and  age  of  sample.     J. O.Eaiverson.    F*  Y . Prod . Rev . 36 : 874 ;  Jour. 
Indus. and  Engin. Chem. 5:409-410;  Ice  Cream  Trade  Jour. 9, no. 8:27.  Ab- 
stracts , Chem. Abs . 7 : 2250 ;  Expt. Sta.Rec. 30:274.  (c) 

Testing  for  fat.    H.S.Baird.    H.Y. Prod..  Rev. 35 :825;  Ice  Cream  Trade  Jour. 
9, no. 3:39.  (d) 

Testing  ice  cream  [for  butter  fat].     C.Srf  and  0- C.Cunningham.     In  their 
Dairy  fundamentals .     p. 35.     Columbus , Ohio :Published  by  the  authors , 1911. 
Ed. 2, 1913, p. 38-39.  (e) 

1914  The  alkali  method  for  the  determination  of  fat  in  ice  cream  and  condensed 

milk.  C.M.Bradbury.  4  p*  Va. Dairy  and  Pood  Div.Circ.42.  Abstracts, 
Expt  .Sta.Rec.S3:15W;  Chem.Abs. 10; 941,  (f) 

Ice  cream.    Ttf.S. Matthews.    16  p.     111.  State  Pood  Comn.Bul.28.  Abstracts, 
-  Expt .Sta.Rec. 32:253;  Assoc. Internatl.Froid,Bibliog.Bul. 6, 198. 

Standard;  Label;  Raw  material;  Finding  the  percentage  of  milk  fat; 

Calculation;  Tentative  Babcock  method  for  fat:  Factory;  Cleanliness; 

Cleaning;  Proprietor  and  employes;  Serving;  Sanitary  food  law.  (g) 

Fach?7eis  von  A_lbuminen,  Gelatine  und  Agar-Agar  in  Sahre  und  Speiseeis. 

J.Konig  und  l.Burberg.  Ztschr . Unt.ersuch.rahr . Genus smtl. 27:784-798.  Ab- 
stract , Chem. Abs. 8: 3331.  .(h) 

1915  A  concise  group  method  for  the  detection  of  gelatinizing  agents, pasty 

material  and  thickeners , used  in  food  products.  L.A.Congdon.  Jour. Indus, 
and  Engin. Chem. 7: 506-507.  -Abstract, Chem. Abs. 9:2405.  (i) 

The  determination  of  fat  in  ice  cream  by  the  Babcock  method.  C.A.A.Utt. 
Jour . Indus . and  Engin . Chem .7:773.     Ab s  t  r ac  t  s , Expt . St  a . Pec . 34 : 205 ;  Chem. 
■Abs. 9:2350;  Assoc. Internatl.Proid.Bibliog. Bui. 7:153.  (j) 

1916  j^otes  on  examination  of  homogenized  cream  for  butter  fat.    W.M-  Cobleigh. 

Amer.Focd  Jour. 11:457.     Abstract , Chem. Abs. 11:372.  (k) 

1917  The  Babcock  test  for  fat  in  ice  cream.     G-.H.Benkendorf .     Ice  Cream  Trade 

Jour. 13, no. 5: 39;  Creamery  and  Milk  Plant  Mo. 5, no. 11:48;  Milk  Dealer, 5, 
no. 8: 56;  IT. Y. Prod. Rev. 43: 982;  Butter , Cheese  &  Egg  Jour. 8, no. 11: 24.  Ab- 
stracts, Assoc. Internatl .?roid,3ibliog. Bui. 8:227;  Amey. Assoc. Ice  and  Re- 
frig.,  Bihliog.Amer.  Lit  .Ref  rig.  1917: 148.  (1) 


174  ANALYSIS  A1TD  EXMIHATIOF 

Chemi cal  ( c  ont ' d ) 

1917  The  cash  value  cf  accurate  testing  to  ice  cream  manufacturers.    J.  J. 

Mojonnier.    Milk  Dealer ,6, no. 8; 60;  Butter, Cheese  &  Egg  Jour. 8, no.  19; 40. 

(a) 

Cash  value  of  accurately  testing  and  standardizing  butter  fat, total  solids 
and  overrun  in  ice  cream.  "  j. J.Mo jornier.  Creamery  and  Milk  Plant  Mo. 6, 
no. 4:44.  .  '  (b) 

The  determination  of  fat  in  certain  milk  products.     C.K.Francis  and  D.G. 
Morgan.     3  p.     0kla.Sta.Bul.114.     Abstract, 3xpt.Sta.3ec. 37 :5C7.  (c) 

Method  of  testing  ice  cream.     L.L.Van.  Slyke.     In  kis  Modern  methods  of 
testing  milk  and  milk  products.    3d. 2.    p, 95-97.    ITew  York:0range  Judd 
Co.  ■    '  _  (d) 

Report  on  dairy  products.    Adulteration-    J.Hortvet,    Jour. Assoc. Off .Agr. 
Chem. 2: 238-257..    Excerpts,  Ice  Cream  Trade  Jour,  13, no, 7: 34..  Abstract, 
Chem.Abs.ll:1003. 

Study  of  the  Brinsmaid, Crigsby ,'Jendler  and  Roese-Gottlieb  methods  for 
the  determination  of  fat  in  ice  cream, milk  powders  and  malted  milk,  (e) 

1918  Cash  value  of  testing  and  standardizing  butt erf at , total  solids  and  over- 

run  in  ice  cream.    R.Moon.     ice  Cream  Rev. 1, no. 6 : 30.  (f) 

Ice  cream-making.     Testing  ice  cream  for  butterfat.     A.C.Baer.  Okla.Sta. 
Ann . Rpt .  1317 : 27-28 .     Abstract , Expo .  Sta.Rec . 40 : 81 . 

Experiments  vzith  three  types  of  emulsifying  machines  for  problems  in 
.the  proper  emulsif ication  of  cream  and  'mixes;  Correct  sampling  for  test- 
ing: Zffect  of  certain  ingredients  on  ease  and  accuracy  of  testing;  Ex- 
periments with  acids  used  in  testing.  (g) 

A  method  for  determining  solids  in  ice  cream.     G.H.Benkendorf .     Ice  Cream 
Rev. 2, no. 5:17 ;  Creamery  and  Milk  Plant  Mo. 7, no. 12: 42.  (h) 

[Methods  of  testing  ice  cream  for  fats.     Suggestions  for  making  an  ice 
cream  to  comply  vyith  Canadian  regulations  and  for  testing  same,]  H.H. 
Dean.     Farm  and  Dairy, 37:784;  Ice  Cream  Rev.2,nc.l :32;  Ice  Cream  Trade 
Jour. 14, no. 9: 44,  W 

Testing  ice  cream  for  butterfat.     G.H.Benkendorf.     Ice  Cream  Rev. 1, no. 8:20. 

( j) 

1919  Accurate  testing  of  milk  products.     [Efficient  control  is  supplanting 

guess  work  in  the  modern  ice  cream  factory.]  P.Mojonnier.  .  Creamery  and 
Milk  Plant  Mo. 8, no. 12: 50;  Ice  Cream  Trade  Jour. 1920, 16, no. 4: 63.  (k) 

The  determination  of  fat  in  ice  cream  by  the  Babcock  method.  -  IT. E. Olson. 
Ice  Cream  Rev. 2, no.  12: 24.-  ■  (-) 


Simple  method  of  determining  the  solids  in  ice  cream.     G.H-Esnkendbrf .  - 
Ice  Cream  Rev. 2, no. 11; 56.  (m) 
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1919  Standardizing  and  testing  the  ice  cream,  mix;    Manufacturer  loses  money 

if  he  is  careless  as  to  exact  proportioning  of  ingredients- in  his  prod- 
uct.   ST. E.Olson.     Ice  Cream  Trade  Jour«,15,'no.2:43,    With  addition  of 
table  and  omission  of  method  of  procedure  and  siimmary , Ice  Cream  Rev. 2, 
no. 7; 15.    Extracts, Creamery  .and  Milk  Plant  Mo, 8, no, 3: 42.  (a) 

1920  Methods  for  the  chemical  and  "bacteriological  examination  of  ice-cream. 

J . L . Mayer .    Jour . Amer . pharm » As  soc . 9 : 777-778 .    Aostrac  t , Chem. Abs . 15 : 905 . 

(o) 

Report  on  dairy  products.     J-Hortvet.     -Jour. A-Ssoc.  Off.  Agr.  Chem. 3:436-446. 
Ah  s  c rac  t , Chem . Ah  s . 14 : 3287 , 

Further  study  of  the  Roese-Gottlieb' method  as  applied  to  ice  cream, 
milk  powders, and  malted  milk,      •  (o) 

Report  on  dairy  products.     J.Hortvet.     Jour. Assoc. Of i . Agr. Chem. 4:201-210* 
Ah  s  t  r ac  t , Chem . Ah 3,15:9 04 . 

Further  study  of  modifications  of  the  official  Roese-Gottlieb  method 
applied  to  malted  milk, dried  and  plain  ice  cream  J  Further  study  of  the 
-Harding-Parkin  method  for  fat  determinations  in  comparison  with  the  pres- 
ent official  and  provisional  methods.  .  (d) 

1921  Testing  and  standardizing  ice  cream  mix.     Testing  ice  cream  for  "butter  fat. 

H.C.Troy  and  T. J.McInerney.  In  their  Dairy  iahoratcry  exercises.  p«112- 
118 , 150-151 .     Ithaca , N .  Y. : Ithaca  Pub . Co a  ( e ) 

Testing  samples  of  ice  cream,  Description  of  methods  used  in  official 
testing  for  butter  fat  and  total  solids.  W.G.Friedem&nn,  Ice  Cream 
Trade  Jour. 17, no. 7:57.    Abstract , Chem. Abs'. 16 : 597.  (f) 

1922  Solids  and  fats  in  ice  cream  calculated  by  easy  formula.    Wis .  Sta.  [Ann. 

Rpt.1921]  Bui. 339:26.     Abstract .Expt . Sta. Rec, 47:431. ' '  (g) 

1923  Comparison  of  the  Roese-G-ottlieb  ard  Babcock  methods  of  testing.  A.O.Dahl- 

berg.     J  our .  As  s  o  c .  Of  f .  Agr  Chem .  7 : 159-16 9 ,    Abstract,  Chem  .Abs,  18  J 86 7, 

•(h) 

Methods  rapide  d'estimation  du  gras  dans  la  creme  glac-^e.    P.P.Le  Cointe. 
Canad. Chem. and  Met ail. 7:208.     Abstract , Chem. Abs. 17: 3723.  (i) 

1924  Ice  cream.    E.H.Farrington  and  F,W..\7oll,     In  their' Testing  milk  and  its 

products.    1908-1924, Eds.  18-26  inclusive.    Madison,  wis.  :Iv!endota  Book  Co. 

(j) 

Testing  ice  cream  by  the  Troy-Fucoma  method,    K.C.Troy.    IT. Y. Prod. Rev , 57 : 
456,  •  "  (k) 

1925  A  comparative  study  of  methods  for  determining  the  per  cent  of  but fc erf at 

in  dairy  products.     I , Ice  Cream,     R.C.Fisher  and  C.C.Walts.  Jour.Dairy 
Sci , 8 : 54-60 .    Abstracts, Sxpt. Sta. Rec. 53: 315;  Chem. Abs . 19 : 1 314 ;  Ice  Cream 
Trade  Jour. 21, no. 3:81 ;  Internat  I.Assoc -.Ice  Cream  Manfrs.Abs,l:4. 

Comparison  of  the  Motionnier ,  the  modified  Babcock  and  the  Troy-Fucoma 
methods.  (1) 
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1S25    A  comparative  study  of  methods  for  -determining  the  percent  of  "butterfat 
in  dairy  products.     II, Ice  cream.    E.G. Wisher -and  C,C. Walts, •  Jour. 
Dairy  Sci,8 1 196-205,  .  Abstracts, Expt .  Sta.Fcec,  53  :  803 ;  Chem.Abs. 19:2092; 
Milchw.Forsch-,  5  ,Ref 1 56 , 9? ;  Intern  at  1 >  Assoc  s  Ice  Cream  Manf  rs.Abs.l :  5. 

Further  studies  with  the  Trcy-Fueoma  method:  Influence  of  cent.rifug- 
ing;   Influence  of  temperature  of  tester;  Accuracy  of  Torsion,  balance,  ■■ 

'  '  .  -..  .  •"  W 

A  comparative  study  of  methods  for  determining  the  percent  of  fat  in  dairy 
products.    P.. C.Fisher  and  C.C.Walts.  -Conn. Sta.Fui.  131: 315-528.  Ab- 
stracts, Fxpt . Sta.Rec, 53:806;  Ice  Cream  Trade  Jour. 21, no, 10: 52, 

Study  of  modified  Eabcock  methods;  Comparison  of  the  Troy-Fucoma  test 
with  the  Roese-C-ottlieb.  (b) 

A  comparative  study  of  methods  for  determining  total  solids  in  ice  cream, 
R.C.Fisher  and  C.C.V/alts.     jour, Dairy  Sci. 7 :575-534.     Tuth  omission  of 
tables , N . Y .Prod , Rev ,53 :  656 .     Abst rac t s , Expt « St a . Rec ■ 53 : 109 ;  Chem. Abs . 19 : 
1015:  Lait, 7:568;  Internatl. Assoc. Ice  Cream  Manf rs5Abs.lj 3. 

Comparison  of  the  Mo jonnier,a  modified  test  similar  to  the  one  suggest- 
ed for  sweetened  condensed  milk, and  a  method  adapted  from  the  official 
method  for  determining  solids  in  sweetened  condensed  milk.  (c) 

Ice  cream,  [official  and  tentative  methods  of  analysis].     In  Official  and 
tentative  methods  of  analysis  of  the  Assoc. of  Of f .Agr.Chem.    3d. 2.  Rev. 
to  July  1,1924.     p. 273-230.    Washing  ton ,  D .  C »  (d) 

1926    A  Babcoek-Qerber  method  for  determining  the  percentage  of  fat  in  ice  cream. 
K, C.Moore  and  P. A. Morse.    Jour. Fairy  Sci. 9:275-235.    Abstract s , Expt . Sta. 
Rec. 56:615;  Chem, Abs, 20: 2545 ;  Milchw.  3forsch,4,Ref , :49j     Internatl. Assoc. 
Ice  Cream  Marifrs. Abs, ls6,  .  (e) 

A  detail  in  the  Mbjonriier  testing  of  ice  cream.     C. S .MacBride.  Internatl. 
Assoc. Dairy  and  Milk  Insp. Ann. Rpt .14,1925:177-178.  (f) 

Determining  total  solids  in  ice  cream.    D.M.Young  and  H.H.Sommer.  Tus.Sta. 
[ Ann. Rpts. 1325-26]  Bui.  388 :9b.     Abstract  ,Expt .  St  a.  Rec  .  56 : 773 .  (g) 

Ice  cream  investigations.     Fans .  3ta.Pien.Rpt . 1325-25 : 101-102.  Abstract, 
Expt . 5 t a. Rec. 55 : 873. 

Corrroarison  of  butyl  alcohol  and  Mojonnier  tests;  Use  of  corn  syrup. 

(h) 

practical  dairy  tests.     A  laboratory  manual  for  students  and  those  inter- 
ested in  the  practical  testing  of  dairy  products.     A.L.Burke.     219  r>. 
Milttauke  e ,  Wi  c .  :  The  01  s e n  Pu'j  .Co, 

Milk;  Fat  tests;  Casein  tests;  Acidity  tests;  Moisture, solids  and  salt 
test;  Tests  for  quality'  in  milk;  Coagulability  tests;  Tests  for  swell; 
Adulteration  tests;  Special  tests;  Ceneral  information;  Suggested  prec- 
ticums  for  freshmen  dairying  and  useful  measurement  and  weight  equiva- 
lents, (i) 
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Chemical  (cont ?&) 

1925    Practical  methods  of  sampling  and  testing  milk,  cremn  and  ice  cream.    E.  C. 
Moore  and  C-.T.3all.     11  p.    S.J.Sta. Giro,  186;  Creamery  and  Milk  Plant 
V,o  ..15,  no.  8:55.     with- omission  cf  illus.  ,T.Y. Prod. Rev. 62: 370.     Abstract , 
lbcot*Sta»Hecc55sl72i  (a) 

Testing  ice  cream  [by  the  Babcock  and  Fucoma  methods],    J. A. Eewlander . 
In  his  Testing  dairy  products.'    p. 38 ,87-68.    Milwaukee, Wis,  :1Sie  01  sen 
Pub. Co,  *  ;  (b) 

Testing  ice  cream  for  fat  content.    77.?. Thomas  and  H.H. Sommer.  Wis.Sta. 
[Anh.Hpt  s .  1925-25  ].  Bui .  -388 : 98 .     Abstra ct , Sxpt . S ta. Rec . 56 : 773 . 
Modified  Babcock  method,  (c) 

Uber  Bestimmung  des  Pettgehalts  mad  der  Tr o cken sub s-t an z  von  Eiskrem.  W. 
Mohr  und  B.Xerkho'ff.     Ztschr .Eiskrem, 2:66-66.  (d) 


Gelatin 


See  also  subdivision, "General, n  -ca  ~e  61,  for  references  to  addi- 
tional sources'  of  information  on  this  subject, 

1914    Detection  of  gelatine  in  ice-cream.    D.I.Macht.     Med. Rec ,86:423.  (e) 

1920  The  examination  of  gelatine.  Qualitative  tests  employed  in  the  inspection 
of  gelatine  for  use  in  the  ice  cream  mix.  R.H.Cremley.  Ice  Cream  Trade 
Jour. 16, no. 2: 63.  (f) 

1922  A  method  for  the  quantitative  determination  of  gelatine  in  ice  cream.  L.W. 

Ferris.  Jour. Dairy  Sci .5:555-564,  Abstracts, Fxpt.Sta. Rec. 49: 13;  Chem. 
Abs. 17:1513;  Creamery  and  Milk  Plant  Mo. 12, no. 4:54;  Internatl.  Assoc. Ice 
Cream  Manfrs, Abs. 1:89.  (g) 

A  new  test  for  fat  in  gelatine.     A. P. Burke  and  P.^enaul.     lee  Cream  Rev. 
5, no. 8: 20.  (h) 

Testing  gelatine.     Methods  in  use  by  ice  cream  man  if  assurers ,  and  methods 
recommended  by  gelat ine  manufacturers .     Ice  Cre am  Rev .5, no, 12 : 14.     ( i ) 

1923  A  jelly  strength  test  for  ."judging  edible  gelatine.    T.Hall  and  R.L.Koutz. 

Ice  Cream  Trade  Jour.  19-. no. 7: 55.  (j) 

Plunger  and  depression  tests  for  gelatine.,  problems  of  surface  and  in- 
terior tension  encountered  in  making  jelly  strength  comparison  in  ice 
cream  plants..  A.D.Surks.     Ice  Cream  Trade  Jour. 19, no. 9:59.  (k) 

.- 

Quality  gelatine.     A.D.Burke,     Ice  Cream  Rev. 6, no.  10: 44. 

Characteristics  of  quality  gelatine;  Gelatine  standardize r  test;  Acid- 
ity, test;  Pat  test;  Jelly  value  test.  (1) 
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Chemical  -  Gelatin  (cont'd) 

1923  Some  factors  influencing  quality  in  gelatin  and  the  use  of  the  fermen- 

tation test  as  an  index  of  bacterial  contamination,  S !. H.Parf itt .  Jour. 
Dairy  Sci. 6: 273-282.    Abstracts ,Expt. St a. Bee. 50: 180;  Internatl. Assoc. 
Ice  Cream  Manfrs.Abs.l:83.  (a) 

Testing  gelatine  for  use  in  ice  cream  mixes.    Jelly  strength  and  "bacteria 
tests  believed  most  important  of  twelve  used  as  index  to  quality  in 
Pennsylvania  plant  laboratory.     5?. Hall  and  R.L.Houtz.     Ice  Cream  Trade 
Jour. 19, no. 5:55.  (b) 

1924  The  principles  of  ice-cream  making.    ITebr .  St  a.  Ann .  Rpt .  1S23 , 37 : 10-12 .  Ab- 

stract ,Rxpt . Sta.Rec.51:878. 

Acidity  as  affecting  quality, yield  and  viscosity;  Viscosity  as  regards 
effect  of  aging;  Comparative  tests  with  different  grades  of  gelatine. 

(<0 

patting  gelatine  testing  on  a  true  ice  cream  basis.    Method  using  hydrogen- 
ion  concentration  of  average  mix  shows  same  gelatine  gives  different 
jell  strengths  when  condition  is  altered.    H.  W.Lenmkuhl.     Ice  Cream 
Trade  Jour. 20, no. 5:55.    Abstract ,Ghem. Ads,  18: 2393.  (d) 

Quality  of  gelatine.    A.D.Burke.     Okla.  Sta.3ien.Hpt.  1923-24:11.  Abstract, 
Expt ,  Sta-B.ec .  53 : 177. 

Results  of  tests  of  200  samples.  (e) 

1925  The  relation  between  gold  number  and  other  tests  in  selection  of  gelatine 

for  ice  cream  manufacture.     C.D.pahle  and  H.S.Pierce.    Pa. Sta.  I  Ann . Rpt . 
1925]  Bui. 196:21,  (f) 

Relation  between  the  gold  number  of  gelabin  and  its  value  in  the  ice  cream 
mix.  E.G. Moore , W« E . Combs  and  C.D.Dahle.  Jour. Dairy  Sci .3 : 500-511 .  Ab- 
stracts, Chem.Abs.  20:  633;  Internatl .  Assoc.  Ice  Creas  :.:anfrs.Abs.l:86,  (g) 

Study  of  the  principles  of  ice  cream  making.    ITebr.Sta. Ann. Rpt .1924,38:11. 
Viscosity  affected  by  increase  of  milk  solids;  Comparison  of  gra6.es  of 
gelatine.  (h) 

1925    Experimental  studies  of  gelatine.    A.S.  Ambrose.     Ice  Cream  Rev. 9, no . 10 : 
132.  (i) 

Quality  of  gelatine  for  use  in  ice-cream.    A.B.Burke.     Okla. Sta.3ien.Rpt . 
1925-26:31. 

Summary  of  desirable  characteristics i  Value  of  tests,  (j) 

Relation  between  "gold  number"  and  other  tests  in  selection  of  gelatine  in 
ice  cream  manufacture.     C.D.Dahle  and  H.B.Pierce,    ?e . Sta. [Ann. Rpt . 1926] 
Bui. 204: 23-24.     Abstracts ,3xpt . Sta. Rec . 56 : 172;  !:o .3ul . Inform. Ref rig. , 
Paris, 6:8088;  Internatl. Assoc . Ice  Creaa  Manfrs.Abs.lt 82.  (k) 

Tests  for  gelatine  for  ice  cream.     H. A.Rendixen.     ""est.  Confect.l3,no.2:SS. 

(i) 
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Chemical  -  Geistir  (cont'd} 

1S26    The  value  of  gelatin  tests.    Results  of  experiments  conducted,  at  the  Uni- 
versity of  Minnesota  to  determine  effect  on  ice  cream-  prejudice  still 
to  be  overcome.    W, 3. Combs.     Ice  Cream  Field, 8, no. 5: 40;  Ice  Cream  Rev. 9, 
no.S:7S.  (a) 


Bacteriological 

See  also  subdivision, "General,"  page  61.  for  references  to  addi- 
tional sources' of  information  on  this  subject. 

1894    The  bacteriosconic  examination  of  ice  creams  [at  Islington],  •  A.E.Harris. 

Pub . Health , London , 7 ■ 73-74 ,  (b ) 

1896    The  bacteriology  of  ice  cream.     J.ITield-Cook.    Fab. Health, London, 8: 252-257. 

(c) 

1899    Ice  cream.    G. Neman.     In  his  Bacteria, especially  as  they  are  related  to 
the  economy  of  nature  to  industrial  processes  and  to  the  public  health, 
p. 238-240.    London: John  Murray-    Ed. 2, 1800, p. 25*3-265.    Eor  Ed.3,_3ee 
p. 1791. 

Examination  for  bacteria.  (d) 

Ice  creams, their  manufacture  and  bacteriology.    J. Wilkin son.    Pub. Health, 
London, 11:255-250.  (e) 

1902  Infectious  diseases  attributed  to  polluted  ice  and  ice-cream.  Bacteria 

in  natural  ice, snow  and  hail. and  in  ice  cream.     W. T. Sedgwick  and  C.E.A. 
Winslott.    Mem. Amor. Acad. Arts  and  Sci.  12: 472-473.  (f) 

Pathogenic  varieties  of  Bacillus  coli  in  ice  creams.    E.Klein.    Brit. Med. 
Jour..  1902 , 2 : 1523-1534 ;  path.  Soc . London ,  Trans .  54: 39-43,  (g) 

1903  City  ice  cream.    'Too  little  fat  and  too  many  bacteria,  found  in  so  called 

cream.     IT.  Y.  Prod.  Rev.  15:431.  (h) 

1904  Ice  cream.     G-.lTewman.     In  his  Bacteriology  and  the  nubile  health.    Ed. 3. 

p. 272-274, 487.    philadelphia:P.Blakiston!s  Son  and  Co.    For  Ed. 2, See 
p.l79d. 

Examination  for  bacteria;  Manufacture  of  ice  cream  for  the. street 
industry  in  London;  Epidemics  in  England  due  to  ice  cream.  (i) 

1907  A  bacteriological  study  of  commercial  ice  cream.    M. E.Pennington  and  Q-. 

""alter .     N .  Y .  Led  .Jour .  86 : 1013-1018 .     Abstract ,  Jour , Aroer .^ed. Assoc .  49 : 
2037.  (j) 

1908  Bacteriological  investigations  of  ice  cream  in  the  District  of  Columbia.. 

G-.W. Stiles.  U.S. Pub; Health  and. Mar.Hosp.Serv.  , Hyg, Lab. Bui ,41 : 249-257. 
Rev. by  Bui. 56, 1909:255-265.  (k) 
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1908  Ice  cream.     H.W.Wiley;     U.S. pub. Health  and  Mar.Hosp.Serv.  ,HygaLab.Bul. 

41; 243-305.'    Abstract, Expt.Sta.Rec. 19:1176.     Rev". "by  Bui .55 ,1909.  For 
contents  See  p. 180c.  (a) 

1909  Bacteria.     O.Srf.     Rpt .?roe.¥atl .Assoc . Ice  Cream  Manfrs . 1909 , 9 :24~29 ; 

Ice  Cream  Trade  Jour > 5, no. 12: 26.  (b) 

Ice  cream.    H.W.Wiley,    U.S. Pub. Health  and  Mar.Hos^. Serv, ,Hyg.Lab.Bul .56 : 

849-311 .     Abstract , Expt-.  Sta,  Rec  .19: 1176 .    Rev .  of  Bui, 41 , 1903. 

Summary  of  chemical  data  relating  to  cream  and  ice  cream;  Bacterio- 
logical investigations  of  ice  cream  in  the  District  of  Columbia,;  Changes 
in  ice  cream  during  storage;  Significance  of  a  pure  ice  cream  supply  in 
relation  to  public  health;  Definitions  and  descriptions  of  ices  in  trade 
and  other  books;  Ice  cream  standard;  The  quantity  of  butter  fat  in  ice 
cream;  General  conclusions;  Tables  showing  chemical , microscopical , and 
bacteriological  examinations  of  cream  from  Jan. 30  to  Aug. 1,1907.  (c) 

Possibility  of  the  elimination  of  harmful  bacteria.     S.Hagan.  Rpt.Proc. 
Nat I.Assoc. Ice  Cream  Manfrs . 1909 , 9 • 29-32.  (d) 

1910  The  bacterial  content  of  ice  cream.     B.Bradley.     Australasian  Med. Gaz, 29: 

28I-2S4.     Abstract , Jour. Aner.Ued. Assn. 55:305.  (e) 

The  contamination  of  ice  cream.     A  sanitary  and  bacteriological  study. 
G.F.Buchan.    Jour.Eyg. , Cambridge , 10 : 93-130.    Abstract, Sxut.Sta.Rec. 25: 
558.  "  (f) 

The  problem  of  eliminating  bacteria  from  ice  cream.  H.D. Pease.  Rpt.Proc. 
Fat 1. Assoc. Ice  Cream  Manfrs. 1910:49-59;  Ice  Cream  Trade  Jour . 5 ,no . 12 ;47. 
Extract , IT. Y. Prod. Rev.  1911 , 32 :454.  ( g) 

1911  [Bacteriologic  examinations  of  ice  cream  made  during  1909  and  1910.]  Rpt. 

Chicago  Dept. Health, 1907-1910: 242.  '  (h) 

A  bacteriological  investigation  of  commercial  ice  cream  in  the  city  of  Bos 
ton.    S. A. Beefier  and  D. J.Dusossoit .     Jour. Amer. Pub. Health  Assoc. 1:540- 
545.     Abstract ,  Jour.  Ar.er. Med.  Assn. 57: 1239.  (i) 

Ice  cream  sanitation.  I, Brief  outline  of  the  fundamentals  of  milk  and  ice 
cream  bacteriology.    J. Gordon.     Ice  Cream  Trade  Jour. 7, no. 8: 21.  (j) 

1912  Bacteria  and  ice  cream.    B.W.Hammer.    p. 278-301.     Iowa  Sta.Rul.134.  With 

omissions , R.Y .Proa. Rev . 34 : 862 , 898 , 970 , 1005 , 1045 , 1082.  Abstracts , Exp t . 
Sta.Rec. 28:155;   Chem. Abs.7 -1389.  ~0) 

Bacteria  and  ice  cream.     A  report  of  the  work  of  the  Iowa  Agricultural 
Experiment  Station.     F.  7.  "3  ecfcv.au.    Dairy  Rec. 14, no. 16: 16;  Butter, Cheese 
&  Egg  Jour. 3 ,no.36 5 34.  (1) 

Bacteria  in  ice  cream.     C. J.0!!Texl.     Creamery  Jour. 23, no. 18:21 ;  no. 19:23; 
no. 20:8.  (m) 
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Bacteriological  (cont '&) 

1912  [The  "bacteriology  of  ice  cream.     Practical  suggestions  on  how  harmful 

"bacteria,  or ,  in  fact,  a  deadly  amount  of  "bacteria  could  "be  kept  down.] 
F.CTonney.    Rp-t .Proc.Natl. Assoc ♦  Ioe  Cream  Manfrs. 1912, 11:7-13;  Ice 
Cream  Trade  Jour. 8, no. 2: 33.  (a) 

Governing  the  bacterial  content  of  ice  cream.     J. Gordon.     Ice  Cream  Trade 
Jour.  8, no.  11: 33;  IT?Y.Prod..Re.v.35:186.  (h) 

1913  Are  bacteria  protected  in  ice  cream?    factors  influencing  the  survival  of 

bacteria  at  temperatures  in  the  vicinity,  of  the  freezing  point  of  water. 
Ice  Cream  Trade  Jour  .  9,  no. 8 : 29.  •■  (c) 

Bacteria  in  ice  cream.     Influence  of  freezing  upon  germ  life-  some  experi- 
ments by  S.C.Keith, Jr.    ST.  Y*  Prod.  Re  v.  36: 634;  Chicago  Dairy  Prod. 20, no. 7: 
14;  reprinted, 1914, 21, no. 17: 22;  Li Ik  Dealer, 1914, 3,no. 6:28;  Butter , Cheese 
&  Dgg  Jour. 1914, 5, no. 4:28;  Cold, 1914, 5:51.    Abstract , Assoc . Internatl . 
Froid,3ibliog.3ul.5:41.  (&} 

Factors  influencing  the  survival  of  bacteria  at  temperatures  in  the  vicin- 
ity of  the  freezing  T50int  of  water,     3 .C.Keith, Jr.     Science , 37 : 877-879 . 

(e) 

Ice  cream  and  bacteria.     W.H.Cooper.    Dairy  Rec. 15, no. 11 : IS.  (f) 

1914  The  application  of  bacteriology  to  the  ice  cream  industry.  S.H.Ayers. 

Rpt .Proc.l'atl. Assoc. Ice  Cream  Manfrs. 1914: 59-67;   Ice  Cream  Trade  Jour. 
10, no. 11:38;  Milk  Dealer, 1915, 4, no. 5: 10;  Butter, Cheese  &  Egg  Jour. 1915, 
6, no. 1:16;  no. 3: 18.     Ext racts.K.Y. prod. Rev. 1915,40:25 .  (g) 

The  growth  and  viability  of  streptococci  of  bovine  and  human  origin  in 
milk  and  milk  products.    D.J.Davis.     Jour . Infect .Diseases , 15 : 378-388. 
Ab  s  t  r ac  t , Expt . S t  a . Re  c . 32 : 174.  ( h ) 

Ice  cream  studies  in  Cincinnati.     C.^ahlman.    Amer. Jour .Pub. Health, 4: 1009- 
1015.    Abstracts ,Expt . Sta.Rec. 32: 650;  Jour. Amer. Med, Assoc. 63:2160;  Assoc. 
Internatl . Eroid , Bibliog. 3ul. 6 : 198 . 

Study  of  the  effect  of  various  ingredients , pasteurization  and  sanita- 
tion upon  the  bacterial  content  of  ice  cream,  (i) 

Report  of  hearing  on  ice  cream  before  Dr. C .l.Alsberg, chief  of  the  bureau 
of  chemistr3'-,U.  S. Department  of  Agriculture  .February  10,1914  and  March  7, 
1914.     Subject :The  use  of  colloids  as  stabilizers  in  ice  cream, the  butter 
fat  standard  for  ice  cream  and  the  bacteriology  of  ice  creamywith  special 
reference  to  the  Cincinnati  ice  cream  cases.     170  p.     Published  by  the 
National  Association  of  Ice  Cream  Manuf -acturers .     Extracts  , IT. Y. Prod. Rev. 
38 : 440 , 480 , 520 , 640 , 680 , 720 , 760 , 800 , 8  36 , 876 , 912 , 94b , 984 , 1024 , 1060 .  Ex- 
tracts on  bacteriology,  Ice  Cream  Trade  Jour.  10, no'. 7: 31;  no. 8: 27;  no.  9: 
32b;  no.l0:T9i;  no. 11: 41,  (j) 
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Bacteriological  (contTd) 

191-1-    Reports  of  experiments  referred  to  at  hearings  on  ice  cream  "before  Dr. 

C.L.Alsberg, chief  of  the  bureau  of  chemistry , U.S. Department  of  Agricul- 
ture.    Subject  ;rChe  bacteriology  of  ice  cream.     137  p.    published  by 
The  National  Association  of  Ice  Cream  Manufacturers.  (a) 


A  synthetic  medium  for  the  determination  of  colon  bacilli  in  ice  cream, 
S.H.Ayers  and  w. T, Johnson, Jr.     Science , 39: 802-3.     Abstract , Chem.Abs . 9 : 
1810.  -(b) 

Types  of  bacteria  in  milk-  their  occurrence  in  ice  cream.     S . C .Prescott . 
Ice  Cream  Trade  Jour. 10, no. 10:32.  (c) 

The  Washington  hearings  on  the  bacteriology  of  ice  cream.    H.D. Pease.  Rpt. 
Proc. Nat I.Assoc. Ice  Cream  Manfrs . 1914 : 25-29 ;   Ice  Cream  Trade  Jour. 10, no, 
11:26.     Excerpts, Milk  Dealer ,4, no. 2:43.  :  (d) 

1915    Bacteria  in  ice  cream.     ¥. E.Miller.     Ice  Cream  Trade  Jour. 11, no. 1 :35;  Milk 
Dealer, 4, no, 5:32;  Butter, Cheese  &  Egg  Jour. 5, no- 14:8.  (e) 

The  bacteria  in  ice  cream.     W.M.Esten  and  C.J.Mason.     Conn.Storrs  St a. Bill. 
83 : 128-134,    Abstracts ,Expt , St a. Pec  35 :154;  Assoc . Int  ernat 1 . Fro  id , Bib- 
Xiog. Bui. 7:279.  (f) 

A  bacteriological  study  of  retail  ice  cream.     S « TL Ayers . and  W. T. Johnson, 
Jr.     24  p.    U.  S. Dent  .Agr, Bui. 303.     Summary  ar  c!  conclusions, Creamery  and 
Milk  Plant  Mo. 4, no. 4: 22;  Ice  Cream  Trade  Jour.  1916, 12, no..  1  ;39.j  IT. I. Prod. 
Rev. 1916, 41:514.     Abstract s , Expt , St a. Pec . 34 , 165 ;  Chem.Abs. 10:227;  Assoc. 
Internatl .Froid ,Bibliog.Bul.7 :152,  (g) 

Viability  of  Bacillus  typhosus  in  ice  cream.     0< W.H.Mitchell,     Jour.  Amer. 
Med. Assoc. 65:1795-1797.     Abstract s , Expt . Sta. Pec. 34:255;  Assoc. Int e mat 1. 
Proid,Bibliog.3ul.7: 153..  .(h) 

1915    Bacteria  in  relation  to  ice  cream  making. '    In  veil-managed  plant  contamina- 
tion coming  from  equipment ,  wi 11  be  a  negligible  quality-  checking  of 
creamery  shipments  desirable.     C.P.Harpster.     Ice  Cream  Trade  Jour. 12, 
no. 3:26.    Abstract .Assoc. Int ernat 1. Fro id, Bibliog, Bui. 7: 158.  (i) 

Examination  of  ice  cream,     W. P. Stokes .     Md. State  Bd. Heal th, Ann. Rpt . 1913 : 
168-159,190.     Abstract , Expt. Sta, Rec. 37: 468.  (j) 

1917    Bacteria  in  ice  cream.     II.     3 . W. Hammer ■ and  E.F.Goss.     21  p.     Iov/a  Sta. Bui. 
174.     Summary  and  conclusions , IT. Y. prod. Pev.  1918 ,45 : 784.     Extracts ,  sum- 
mary and  conclusions , Ice  Cream  Trade  Jour. 1918, 14, no. 3; 36.  Abstracts, 
Exnt . Sta. Pec. 38: 868;  Abs . Bact . 2 : 215 ;   Creamery  and  Milk  Plant  Mo. 7, no. 4: 
40;  Mo .Bui . Inform. Ref rig. , Paris, 2, 1333;  Assoc. Internatl .Froid, Bibliog. 
Bui. 9; 118.  (k) 
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Bacteriological  (cont'd) 

1917  The  determination  of  bacteria  in  ice  cream.     S.H.Ayers  and  W. T.Johns on, Jr. 

16  p.  •  U.S. Dept. Agr.Bal. 565.    With  omission  of  several  tables, Ice  Cream 
Trade  Jour. 13, no. 8:31;  no. 10:56.     7ith  slight  omission  of  text  and  sev- 
eral tables, Creamery  and  Milk  Plant  Mo.6, no.l :44;  F.Y. Prod. Rev. 44, 902 . 
Abstracts, Expt . St a. Rec . 38 : 75 ;  Ab s . Bac t . 1:311;  Assoc. In ternatl.Proid, 
Bibliog. Bui. 8:228.  (a) 

Ice  cream  and  bacteria.     [Edit.]      Jour. Amer.Med. Assoc. 68 :1263.  Ab- 
stract ,  Ann.  Ig.  28  :  253.  (b) 

Laboratory  experiments  with  ice  cream.     W.T.Sedgwick.    Rpt .proc.Fatl. 
Assoc. Ice  Cream  Manfrs. 1917:105-114. 

Effect  of  cold  on  bacteria.  (c) 

A  preliminary  study  of  the  fat  and  bacterial  content  of  ice  cream.  P.G-. 
Heinemann  and  J.E.Gordon.  Creamery  and  Milk  Plant  Ko. 5, no. 12:44.  Ab- 
stracts, Chem.Abs.  12:  834;  Abs.Bact .1:412.  (d) 

1918  Effect  of  freezing  on  the  organisms  of  typhoid  fever  and  diphtheria,  J. 

Bolten.     U.S. Pub, Health  Serv. , Pub. Health  Rpts, 33:153-156.  (e) 

Reducing  the  bacteria  content  of  ice  cream.    Equipment  must  not  only  be 
washed  but  disassembled  to  accomplish  adequate  purification.     G-. S.Bote, 
Ice  Cream  Trade  Jour.  14, no.  12: 39.    ,rTic,>   additions,  Ice  Cream  Rev. 1919, 
2, no. 5: 10;  Internatl. Conf ect . 1919, 28 , no , 3 :75  (f ) 

Relation  of  bacteriologv  to  ice  cream*  rl.J.prucha.  Ice  Cream  Rev. 1, no. 
10:22.  (g) 

1919  A  bacteriological  study  of  the  method  of  pasteurizing  and  homogenizing  the 

ice  cream  mix..    3. W. Hammer  and  L.R.Sanders.      p. 17-26.     Iowa  Sta.3ul.183; 
N.Y. Prod. Rev. 48 :230;  Internatl.  Confect. 23, no, 8  :85.     With  omission  of 
tables, Ice  Cream  Trade  Jour. 15, no. 9:37.     Abstracts , Expt . Sta. Rec . 41 :279; 
Creamery  and  Milk  Plant  ] lo . 9 ,no . 2 : 42 ;  Abs.Bact . 3 :261 .  (h) 

Controlling  bacteria  in  ice  cream.     H.M, Jones.     Ice  Cream  Rev. 2 ,no. 8 :19, 

(i) 

A  study  of  bacteria  in  ice  cream  during  storage.     H.B.Sllenberger.     p. 331- 
362.    F.Y.Cornell  Sta.^em. 18;  Ice  Cream  Rev. 3, no . 1 :14»    Excerpts, Ice 
Cream  Trade  Jour. 15, no . 5 : 37-39 ;  Creamery  Jour. 30, no. 11 : 34;  Ice  and  Cold 
Storage , London , 22 : 149 .     Abstract s , Expt . Sta. Rec . 40:777 ;  Chem . Abs . 12 : 1345 ; 
Abs  .Bact .  3  : 91;    ;o  .  3ul.  Inf  orm.Ref  rig.  , Paris  ,  1 :423.  (  j ) 

1920  Methods  for  the  chemical  and  bacteriological  examination  of  ice-cream. 

J.L.Mayer.     Jour.Amer.pharm. Assoc. 9 : 777-778 .    Abstract , Chem.Abs, 15; 905. 

(k) 

1921  The  bacteriology  of  ice  cream.     3.W.Hammer,     Wis.Univ . Studies  Sci.no. 2: 

182-199.  Extracts,Ztschr.Eiskrem,2:36-88*  Abstracts, Expt .Sta, Rec. 47: 785 
Abs.Bact .6 :116.  (1) 
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Bacteriological  (contTd) 

•1922    Bacterial  control  in  the  dairy  industry.    History  and  principles  of 
bacteriology  discussed-  'use  of  "einzirl  test  explained...  .E*G. Emery 
Ice  Cream  Trade  Jour*  18 ,.no . 5  ;"52 ;  Ice  Cream"  Rev . 6, no , 2 :40 .  .  ( a ) 

Comparison  of  A.P.H.A.'  and  milk  "powder  agars.  H.F.Zbller  and  S.M.Eaton. 
Ice  Cream  Trade  Jour .  18 , no.  10 : 59 ;  1923, 19, no.  1:61;  no, .2:53.  Abstract, 
Expt.Sta.Hec.48: 672.  '"        '  (b) 

Does  carbon  dioxid  in  carbonated  milk  and  milk  products  destroy  bacteria? 

M.J.Prucha,  J.M.Brannan  and  A-.S. Ambrose*     8  p.     111. Sta. Circ.256;  Ice 
.  Cream  Trade  Jour ..18, no -.5: 49;  Ice  Cream  Rev. 5, no.  10:159.     Extracts,. Dairy 
Sec. 22, no. 50 :12.    Abstracts, Exp t .  Sta.Rec.47  ; 3.8.0;  Chem.Abs .16:2370;  Mo. 
Bui.  Inform. Ref  rig., Paris, 3:2625,'  (c) 

Milk  supply  responsible  for  bacteria  in  ice  cream.     J.O.Jordan..    Ice  Cream 
Field, 2, no. 2:76.  "  (d) 

Reducing  harmful  bacteria  in  ice  cream.    Manufacturers  should  insist  that 
proper  care  be  exercised  in  the  dairy.     Ice  Cream  Field, 1, no .4:26.  (e) 

Sanitary  considerations  of  ice  cream.  "  The  rapid  development  of  the  indus- 
try has  introduced  numerous  problems, many  of  which  are  bacteriological 
in  nature.    H.G, Palmer.     Ice  Cream.  Traae  Jour. 13. no. 4: 53.    With  slight 
omissions, Ice  Cream  Field, 1, no. 2:76;  Creamery  and  Milk  Plant  Mo. 11, no. 5: 
69;  Rev. Gen -Fro id, 1925, 6:305.     Abstracts, Abs . Pact. 7:317;  Mo. Bui. Inform. 
Ref rifc-. Pari s , 4 : 3009 ;  Bui . Soc . Sci.Hyg. Aliment . 14 : 324 . 

Materials  used;  Outside  contamination;   Influence  of  free  zing, hardening 
and  holding  on  bacterial  count;  Manufacture  of  low  count  ice  cream. (f) 

1923    The  bacterial  content  of  some  Kansas  ice  cream.     A.C»Fay.     Jour. Dairy  Sci. 

6:283-291.  Abstract s, Expt«, Sta.Rec* 50: 180;  Abs.Bact«?-:321;  Mo. Bui. Inform. 
Ref rig. , Paris, 6:4891;  internatl. Assoc. Ice  Crean  Manfrs.Abs.l:15„  (g) 

The  bacteriology  of  icecream.;  F.W.Fabian.    Mich . Sta.  quart. Bui. 6:75-76. 
Abstract, Creamery  and  Milk  Plant  Mo. 13, no. 3:70.  (h) 

Ice  cream  and  the  health  officer.    B.Vener.     Internatl.rissoc. Dairy  and 
Milk  Insp.Ann.Rpt.il, 1922:173-176;  Creamery  and  Milk  Plant  Mo. 12, no. 5:74. 

-     •  (i) 
The  influence  of  manufacturing  operations  on  the  bacterial  content  of  ice 

cream.     F.V, .Fabian  and  R.H. Cromley.     24  p.    Kich. Sta. Tech. Bui. 60;  Mich. 

S ta t e  Bd .  Agr .  Ann . Rp t  .1923,  62 : 47 0-497 .     .lb s t r ac t  s ,  Expt .  S  ta .  Re c .  50 : 580 ; 

Ab s .  Bac t .  8  : 367 ;  N„  Y.  Prod.Re  v.  58 : 1038 ;  Zt senr .Ei  skrem  ,2:70. 

Introduction;  Previous  work;  Present  work;  Plan  of  work;  Methods;  Raw 

products;   Influence  of  pasteurizat ion, homogenization, aging  and  freezing 

on  the  bacterial  content  of  the  mix;   Influence  of  cooling  the  mix  and 

storage  on  the  bacterial  content..  ,  (j) 


Microscopic  examination  of  milk  for  bacteria 
2, no. 6 : 35. 


V.R. Jones.     Ice  Cream  Field, 


a: "alysic  ai~d  examination 


185 


Bacteriological  (cont'd) 

1923  Relation  of  bacterial  counts  to  food  control.     The  official  conception 

must  change  if  plate  counts  on  bacteria  are  to  function  adequately  in 
the  public  service.    H.F. Roller.     Ice  GresRi  Trade  Jour .19, no. 2: 53-  (a) 

Value  of  the  bacterial  count  in  scoring  ice  cream*    E.W.Hammer.  Creamery 
and  Milk  Plant  Mo. 12, no. 3 :7S;  Ice  Cream  Trade  -Jour.  19, no. 3:67.  Ab- 
stract, Sxpt.3ta.Rec. 48: 877.  "■•  (b) 

1924  Active  chlorin  as  a  germicide  for  milk  and  milk  products,    K.Hale  and  W.L» 

Bleecker .  U. S .Dept . Agr . , Jour . Agr .Re see rch , 1923 , 25 : 375-381 .  Abs t  ract , 
Chem.Abs. 18:1017/  (c) 

Bacteria  in  relation  to  milk  and  ice  cream.    C-H.McElroy.     Ice  Cream  Rev, 
7, no. 6:64.  (d) 

The  bacterial  content  of  ice  cream.     A. C.Fay  ard  F. S.Olson.    Jour. Dairy 
Sci. 7 : 330-356.    Abstract s , 3?xpt . Sta.Rec . 52 : 880;  Abs. 3act ,9:62;  Chem.Abs. 
18:5654;  Mo.Bal .Inform-. Re f rig. .Paris, 7:63.89;  Milschw.Forsch.2,Ref ,  :251; 
3,Ref.:134;  Internatl. Assoc. Ice  Cream  Manfrs.Abs. 1:16.  (e) 

The  bacterial  content  of  ice  cream.     [Authors1  abstract.]    A.C.Say  and 
:\ S.Olson.     Abstr.3act.8:15.  (f) 

Bacteriological  study  of  ice  cream.     Kans.Sta .lien.R^t ,  1922-24:103.  (g) 

Gelatine  seldom  serious  source  of  bacteria  in  mix.    Recent  experimental 
studies  shew  count  relation  with  price, grade,  storage  and  method  of  in- 
corporating this  ingredient.    P.H.Tracy.    Ice  Cream  Trade  Jour. 20, no. 11 : 
75."  (h) 

The  history  of  dairy  bacteriology.  [Relation  to  ice  cream.]  C.C.Walts. 
Creamery  and  Milk  plant  Mo . 13, no«6 :57 .  ( i ) 

Ice  cream.  E.W.Gonn  and  H.J. Conn.  In  their  Bacteriology.  Sd. 2, 1924, p. 
153.     Sd. 3, 1925, p. 153.  (j) 

Manufacture  of  ice  cream.     Okla. 3ta.3ien.Rnt .1923-24; 14-15.    Abstract , Sxpt. 
Sta.Rec. 53: 177. 

Importance  of  bacterial  count;  Merits  <5jfn  sat  in-  smooth"  condensed  milk; 
Churning  of  mix  during  freezing.  (>) 

Problems  in  the  manufacture  of  ice  cream.  W. 3. Combs, 7. H.Martin  and  I.E. 
Knapp.  Pa.Sta.[Ann.Rpt.l924]  Bui.  188  : 18-19 ;  E.Y.Prod. Rev. 58:1134.  Ab- 
stract , Sxpt. Sta.Rec. 52:279. 

Sffect  of  pasteurization  and  viscolization  upon  viscosity  of  cream  and 
ice  cream  mixes;  Relation  of  percent  of  acidity  in  mix  to  quality  and 
melting  properties  of  ice  cream;  Relation  of  bacteria  content  of  mix  to 
quality  of  ice  cream.  (1) 
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Bacteriological  (cont!d) 

1925  Bacteria  in  ice  cream.    How  to  eliminate  it.    A.Pompa.     Corf ect .Union, 

London, S3: 1895.  (a) 

The  bacterial  content  of  ice  cream.    A  report  of  experiments  in  bacterial 
control  in  sir  commercial  pianos.    U .E.Olson  and  A.C.Fay .    Jour. Dairy 
Sci. 8: 415-44.    Abstract s ,Zxpt . Sta .Rec .54: 573;  Chem.Abs .20: 245;  Mo. Bui. 
Inform.Refrig. , Paris ,7:7029;  Milchw. Forsch .3,Ref . : 50;  Internatl .Assoc . 
Ice  Cream  Manfrs.Abs.l.:19.  ft) 

Het  bacteriengehalte  van  consurrpfcie-ijs  .    17. Sturm.    Kederland. Weekbl . 
Zuive Ibere id . Hands 1 , 31 , no . 29 : 3 .  ( c ) 

A  bacteriological  study  of  the  homogenizing  process  in  making  ice  cream. 
P. TT. Fabian;    Jour  .Dairy  Sci  .8: 246-269 .    Abstracts  ,Expt . Sta .Rec . 54: 170; 
Mo  .Bui .Inf orm.Ref rig . , Paris, 7: 6665;  Milchw. For  sch.  3,  Ref . : 50;  Internatl . 
Assoc. Ice  Cream  Manfrs.Ab s.l; 104.  (&) 

The  control  of  foods  eaten  raw.    E.  IT.  Bunds  sen  .    Jour  .Arner  .Med.  Assoc  .85: 
1286.  (e) 

The  effect  on  the  viscosity, bacterial  flora, and  quality  of  the  resulting 
ice  cream  when  the  ice  cream  mixture  is  re-cmulsif ied.rc-viscolized, 
or  re-homogenized.    W.E.S.Eeid  and  S.F.o:ism.     22  p.    Mo . Sta .Research 
Bui. 82;  Ice  Cream  Field,  1926, 8, no. 6: 74;   lee  Cream  Rev. 1926, 9),no .10: 116  . 
With  slight  omission  of  text  and  omission  of  illus., Dairy  V.orld,1926, 
4, no. 11: 45.     Abstract s ,Expt . Sta .Rec .54: 771 , S59 ;  Chem.Abs .20: 2028.     (f ) 

Efficient  pasteurization  answer  to  bacterial  troubles.     Ice  Cream  Rev. 9, 
no. 5: 97.  (g) 

Gelatin  adds  few  bacteria,  to  ice  cream.    J.M.Erannon  and  P'.H. Tracy.  111. 
Sta. Am. Rpt  .1924,37:104-105.  •  (h) 

C-elatin  as  a.  source  of  bacteria  in.  ice  cream.    J.M.Brannon  and  ?  .H.Tracy . 
Jour .Dairy  Sci .8: 115-126 .    Abstracts ,Espt .Sta.Rec. 53: 883;  Chem.Abs. 20: 
245;  Ice  Cream  Trade  Jour .21 , no . 5: 72;  Lait, 7,285;  Internatl. Assoc. Ice 
Cream  Manfrs .Abs .1 : 87 .  (i) 

1926  Bacteriological  studies  of  ice  cream.    Kans .Sta. Bien.Rpt .1925-36: 102-103. 

Abstract  ,Z;rpt  .Sta. Rec. 56:  873. 

Methods  of  sanitary  control;  Fin  point  colony  problem.  (j) 

The  effect  of  each  ingredient  in  the  manufacture  of  ice  cream.  W.H.S.Eeid 
Mo.Sta.TAnn.Rpt .1925]  Bui .236: 48-49 .    -Abstract ,Expt . Sta .Rec . 54: 771 . 

Effect  on  viscosity .bacterial  flora  and  quality  when  mixture  was  re- 
emulsified,  reviscolized  or. rehomogenized. .  (k) 
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Bacteriological  (cont'd) 

1926    A  note  on  the  bacterial  content  of  ice-cream,    E. G.Rawlins on.  Lancet, 

211:1267-1268.  ■   "  ■■  (a)  ' 

A  suggested  bacteriological  standard  for  ice  cream,    5V7. Fabian.     18  p. 
Mich- St a* Spec. Bui. 158*   ■ Abstracts ,Expt .Sta»Rec56 :377;  Biol. Abs. 1 : 5269; 
Mo. Bui. Inform. Ref rig. , Paris, 8:8093;  Internatl, Assoc. Ice  Cream  Manfrs. 
Abs. 1:7.  (b) 

Thermotolerant  sacharophilic  organisms  as  a  cause  of  "pin  point"  colonies 
in  the  bacteriological  analysis  of  ice  cream.     A.  C.Fay.     Abstract ,Milchv? 
Forsch.3,Ref . :69.  (c) 

Viability  of  Bacterium  typhosum  in  ice  cream.     M.J.Prucha  and  J.M.3rannon. 
Jour.Bact . 11 :27-29.    Abstracts,Expt . St a. Bee. 55:69;  Mo ♦Bui • Inform. Ref rig 
Paris, 7:7092;  Ann. Ig. 36 : 538, 855;  Milchw.Forsch. 3, Ref . :134;  Internatl. 
Assoc. Ice  Cream  Manfrs. Abs. 1:13.  (d) 

Waardoor  kan  roomijs  met  bacterien  besmet  worden?    'T.Sturm.  Federland. 
Weekbl . Zuivelbere id, Handel , 32 , no . 17 : 3-4.  ( e  ) 


EOOB  VALUE 

1863    Ice-cream  as  a  topical  remedy  in  certain  inf lammajtory  diseases.  C.P.Hart. 
Cincin.Med.  and  Surg. -News, 4: 69-71.  (f) 

1896    The  use  of  ice-cream  as  nourishment  in  pharyngeal  paralysis.  CH.Cargile. 
Ther.C-az. ,  ser. 3, 20:864.  (g) 

1899    Is  ice  cream  soda  a  medicine?     [Brief  statement  relating  to  hearings 

against  a  druggist  in  Toronto  for  violating  the  Lord's  Day  Act,]  Jour* 
Amer . Med . As  s  oc . 33 : 143 9 .  ( h ) 

1905    A  physician's  opinion  on  ice  cream.    Pood  value  of  ice  cream  lightly  con- 
sidered, except  in  the  diet  of  faver  patients-  a  luxury  with  good  points 
rich  creams  held  to  be  undesirable.     Ice  Cream  Trade  Jour. 1, no. 1:10. 

(i) 

1907    The  food  and  medicinal  value  of  ice  cream.     J^A.Wesener .     Ice  Cream  Trade 
Jour. 3, nos. 2-3: 17;  Amer. Pood  Jour. 2, no. 2: 31-33.    Abstracts ,Expt . Sta.Rec, 
19:61;  Chem. Abs. 1 : 1032.  (j) 

1911    Prolonging  life  with  ice-cream.     [Concerning  product  called  "Lacto".] 

C.V.Gregory,     world  To-Pay, 20:611.  (k) 

1913  Ice  cream,  soda  water; and  soft  drinks.     K. '7. V'iley .     Good  Housekeeping, 57: 

237-238.  '  (1) 

1914  Difficult  to  make  fair  comparison  of  food  values.    Especially  difficult 

to  make  fair  comparison  between  ice  cream  and  other  food.     Ice  Cream 
Trade  Jour . 10,no . 5: 38 .  (m) 
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1914    The  food  value  of  ice  cream.    J.S.Abbott.     Ice  Cream  Trade  Jour .10, no. 3:40 

(a) 

The  horse-power  of  ice  cream.    S.G-.Eckert.     Ice  Cream  Trade  Jour. 19, no. 
10:35.  Ob) 

1916    Estimating  the  food  value  of  ice  cream.    H.E.Barnard.     Ice  Cream  Trade 

Jour .12, no .4: 35 .  •  (c) 

The  food  value  of  ice  cream.    High  fuel  value  of  doubtful  real  value- 
nutritionally  speaking  high-fat  ice  cream  is  not  unlike  frozen  "bacon- 
importance  of  protein  and  the  so-called  nutritive  ratio.  R.M.Washburn. 
Ice  Cream  Trade  Jour  .12, no .1:32;  IT. Y. Prod. Rev. 41:438;  Internatl .Conf ect . 
25, no. 2:67;  Butter , Cheese  &  Egg  Jour .7, no .6: 26 .    Abstract , Assoc .Inter- 
natl .Eroid,3ibliog.Bul.7:I52.  (d) 

United  States  Army  ice  cream.    A  perfectly  balanced  food  notwithstanding 
it  is  low  in  milk  fat  and  other  milk  solids-  how  it  compares  with  a 
more  popular  type  of  ice  cream  having  the  same  nutritive  ratio.  Ice 
Cream  Trade  Jour .12, no .1:25.  ..     .  r  (e) 


The  value  of  ice  cream  as  food.    J.W.Eelme.    Butter , Cheese  &  Egg  Jour. 7, 
no. 19:26.  (f) 

190.7    Dietic  value  of  ice  cream.    Pacific  Dairy  Rev .21  ,no  .34: 9  .  (g) 

Do  our  stomachs  like  ice  cream  and  cold  drinks?    .P.B.Bawk.    Ladies1  Home 
Jour .34,no .8: 30.  (h) 

Eat  standards  and  food  values  in  ice  cream.    The  fat  basis  a  poor  one  for 
judging  the  nutritive  properties  of  the  frozen  dessert.    R .M .Washburn . 
Ice  Cream  Trade  Jour .13, no .3: 29;  Creamery  and  Milk  Plant  Mo .5, no. 7: 40; 
Milk  Dealer, 6, no. 6:50;  IT. Y. Prod. Rev. 43: 752;  Dairy  Rec .13 , no .45: 18; 
Butter, Cheese  &  Egg  Jour. 8, no.  11: 30;  Creamery t" Jour .1918, 29, no. 5: 11.  Ab- 
stract,  Assoc .  Internatl  .Froid.P ibliog  .Bui  .3:76.  (O 

Ice  cream  a  recognized  food.    W.B  .Barney.     Creamery  Jour  .23, no .6: 8 .  (j) 

1918  Chemically  cool  ice  cream.     Creamery  and  Milk  Plant  Mo .7 , no .2: 38 .  (k) 

Ice  cream, universally  eaten, easily  made  an  important  food.  L.E.Hirshberg. 
Ice  Cream  rev. 1, no .11:10. 

[Food  value  of  ice  cream.]    R.K.Washburn.     Ice  Cream  Rev. 1 , no. 3: 10.  (m) 

Flace  of  ice  cream  in  the  American  dietary.    A  discussion  of  the  value  of 
ice  cream  in  comparison  with  other  menu  items.     R.M.Washburn.     Ice  Cream 
Trade  Jour .14, no. 12: 45.  (n' 

The  value  of  ice  cream.    L.O.Thayer.     Ice  Cream  Rev. 1 , no .10: 8.  (o) 

1919  Computing  the  food  value  of  an  ice  cream.     An  estimate  of  the  nutritive 

qualities  of  an  ice  cream  of  fair  average  composition.  E.B.Sherburne. 
Ice  Cream  Trade  Jour .15, no .7: 33.  W 
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1919  Food  value  overstressed  in  advertising.     Demand  for  ice  cream  is  chiefly- 

due  to  properties  other  than  food  value  and  principal  drive  in  advertis- 
ing should  follow  lines  of  least  resistance.     Ice  Cream  Trade  Jour. 15, 
no. 6:33.  (a) 

Ice  cream  as  a  food.     W.P. Cutler,     Ice  Cream  Rev. 2, no. 10:30.-    Creamery  and 
Milk  Plant  Mo. 8, no. 4: 56;  Internatl.Conf ect .28, no. 5: 82.  (b) 

Ice  cream  as  a  food.     M-E. Jaffa.     Ice  Cream  Rev. 2, no. 7:43 .  (c) 

Ice  cream  for  the  sick  and  convalescent.     G-.Haslam.     Ice  Cream  Rev. 2, no. 
9:34.  •  (d) 

Ice  cream  in  the  American  dietary.    R.i.I. Washburn.    Milk  Mag. 7,nc.6:13, 

(e) 

The  Ice  Cream  Trade  journal  food  value  finder  for  ice  cream.  (physiolog- 
ical fuel  value  in  calories  per  pound.)    Mew  York:150  Nassau  St.  (f) 

1920  Butter  fat  value  in  ice  cream.     Candy  and  Ice  Cream, 31, no. 3: 135.  (g) 

The  nutritive  value  of  ice  cream.     W.P.Cutler.     Ice  Cream  Trade  Jour. 16, 
no. 12: 69.   .With  omissions, Intsrnatl . Conf ect . 1921, 30, no. 3: 98.  (h) 

patients  with  pharyngeal  paralysis  can  swallow  ice  cream  when  not  able  to 
swallow  other  food.     C.H.Cargile.     Southern  Med. Jour . 13 : 496-49 7.  (i) 

The  proper  recognition  and  value  of  ice  cream  as  a  food.     M.E.Jaffa.  Ice 
Cream  Rev. 3, no. 8: 14;  Ice  Cream  Trade  Jour . 16, no. 6: 57;  Internatl. Conf ect . 
29, no. 6: 98;  Creamery  and  Milk  Plant  Mo. °, no. 7:54:  reprinted, 1921, 10, no. 
5 : 70 ;  N . Y . Prod . Rev . 1921 ,51:1366.     Extract s , Rev. Gen . Pr o  id , 1925 , 6 : 159 . 
Abstracts, Chem .  Ab  s .  1 5 : 25 1 5 ;  Mo . Bui . Inform. Re  f r  i  g . , par  is, 2; 1087;  Bui . 
So  c . S  c  i . Kyg . Al iment . 14 : 323  .  ( j ) 

The  value  of  ice  cream  in  the  diet  of  children.     Mrs . I . C.Wood.  Rpt.proc. 
Natl. Assoc. Ice  Cream  Manfrs. 1920: 60-65;  Ice  Cream  Rev. 1921, 4, no. 7:34; 
Ice  Cream  Trade  Jour. 1921, 17, no. 3: 52.     With  various  changes , Creamery 
and  Milk  Plant  Mo. 1920, 9, no. 11: 53.  (k) 

1921  Advertise  delicacy  and  food  value  of  ice  cream.     M.D.Munn.     Ice  Cream 

Rev. 5, no. 2:166.  (1) 

Ice  cream  in  the  diet  for  children.     P. Donovan.     Ice  Cream  Rev. 5, no. 1:132; 
no, 2:116.  (m) 

1922  Advertising  the  fat  content  of  ice  cream.     The  manufacturer  who  stresses 

this  feature  of  his  product  will  increase  sales  by  building  consumer 
confidences.     P.B.Bennetch.     Ice  Cream  Trade  Jour . 18 , no . 7: 63.  (n) 

Food  value  of  ice  cream  and  ether  articles.     [Results  of  tests  given  in 
calories  of  ice  cream  and  other  foods.]    J.H.Helmer,     Ice  Cream  Field, 
1, no. 4:55.  (o) 
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1922  Ice  cream  is  a  real  food;  eat  it  all  year.    Thorough  educational  propa- 

ganda should  "be  conducted  to  place  it  right  with  the  people.  M.D.Munn. 
Internatl . Conf ect .31, no .2: 80 .  (a) 

Ice  cream's  best  selling  point  is  food.    A.G-.Keeney.     Ice  Cream  Field,!, 
no. 1:63.  (o) 

Spreading  facts  about  ice  cream.    Food  merits  of  frozen  "beverage  lend 
themselves  to  opportunities  for  exploiting  industry.     Ice  Cream  Field, 

1,  no. 3:49.  "  (c) 

The  value  of  ice  cream  in  the  diet.    E.-'.Lemkuhl.     Ice  Cream  Trade  Jour. 
18,110.1:40.  (d) 

Vitamins  in  ice  cream.    A.H.Smith.    Jour  .Araer  .Med. Assoc  .79: 2221-2222 . 
Abstracts, Expt.Sta.Rec. 49:59;  Chem.Abs .17: 804.  (e) 

1923  Advertising  the  food  value  of  ice  cream.    A.R.Fernald.    Dairy  Prod.Mdsg. 

2,  no. 2:19.  (f) 

"Eat  more  ice  cream."    M.E.Jaffa.     Ice  Cream  Rev . 6 ,no . 9: 132 .  (g) 

The  food  value  of  ice  cream.    A.Pompa.     Conf  ect  .Union,  London,  36: 1767,2005, 
2253;  1924,37;2S58.  (h) 

Milk  and  ice  cream  as  fatty  foods.    J. Alexander.     Indus .&  Engin . Chem.15: 
254 .    Abstract, Chem . Ah  s . 1 7 : 1 51 2 .  ( i ) 

The  place  ice  cream  should  occupy.    W.A.tfen Worth.     Ice  Cream  Rev, 7, no. 1: 
18.  •  (j) 

Public  health  and  the  ice  cream  manufacturer.     [A  discussion  of  food 
values  of  ice  cream  and  their  relation  to  the  health  of  the  consumer.] 
J .D. Robert son.    Dairy  Prod.Mdsg;!, no. 2: 39.  (k) 

Thy  are  children  refused  ice  cream?    Oampfire  girls'  manual  edits  this 
invigorating  food  off  the  list  for  proper  consumption-  there  are  other 
popular  fallacies.     C.Lindley.     Ice  Cream, Field, 3 , no  A: 70 .  (1) 

1924  Advertising  the  food  value  of  ice  cream.     L.M.Dorsey.    Dairy  prod.Mdsg. 

3,  no. 1:22.  (m) 

"Baby  ice  cream."    L.P.Howell.    Dairy  Prod.Mdsg. 3, no. 5: 28.  (n) 

Feeding  kiddies  ice  cream  at .home,  health  expert  proves  that  ice  cream 
is  essential  daily  diet  for  children, and  urges  it  as  home  diet.  [Ex- 
periment by  H. E.Weiss  at  Cumher land, lid.-]    Ice  Cream  Rev. 8, no  .5:55.  (o) 

The  food  factors  in  a  good  mix.     Cold  Storage  and  Trod. Rev . .London, 27: 527 . 

Food  value  and  use  of  ice  cream.    J.M.lPuller.     Ice  Cream  Rev. 7 , no . 8: 33  . 
With  various  omissions , and  addition  of  paragraphs  on  advertising, Ice 
Cream  Trade  Jour. 20, no. 11: 72.  (c) 
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1924    Food  value  best  appeal  in  ice  cream  advertising.    _J.M. fuller,  :  Dairy  Prod. 


Mdsg.2,no.5:li.  .      ■  (a) 

The  food  value  of  ice  cream.    H.L. Lucking.    Milk  Me ssenger, London, 1, no. 
3-2-  :r  (b) 

'Further  proof  of  ice  cream  value  in  infant  feeding.    L.P«  Howell.  Ice 
Cream  Trade  Jour.20,no.7:61.  .  ."     ..j  v   ■'  (c) 


Ice  cream  as  a  food*    B.J.Anderson,.  s  ■  Chicago  Dairy  Prod. 3t, 'no, 8; 28.  (d) 

Ice  cream  as  a  food.  [Results  of  nutrition  tests  in  schools  in  Cumberland, 
Md. ]    R.L.Hammond.    Extract  from  Ind.Manuf* Dairy  frod.Assoc.3ul.508. 
Also  in  Ice  Cream  Rev. 7, no. 12; 104;  U.Y, Prod. Rev. 58:471;  Aust .Dairyman, 
1, no. 3:3.  ,  (e) 

I  . 

Ice  cream  as  an  essential  in  infant  feeding.    L.Howell.    6  p.    328  S. State 
St. , Columbus, Ohio: L.Kowell.    Also  in  Ice. Cream -Field, 5, no. 2:9.  With- 
out summary, Ice  Cream  Rev. 8, no. 1:134.    \?ith  slight  omission, Ice  Cream 
Trade  Jour. 20. no. 2:50.    Extracts, Rev. Gen.Froid, 1925,6:159.  Abstracts, 
Mo. Bui.  Inform. Ref rig.  .Paris, 5:4183;  3ul. Soc.Sci.Hyg. Aliment. 14:323. (f ) 

Ice  cream  is  health  food  for  children.    H.H.Vfei'ss.     Ice  Cream  Field, 4, ho. 
5:11;  reprinted, 6, no. 2: 96.  (g) 

Public  ignorant  of  ice  cream's. food  value."  A.Pompa.     Ice  Cream  Field, 4, 
no. 6: 98.  "  (h) 

The  real  place  of  ice  cream  in  the  diet,    How  confection  appeal  and  other 
factors  than  fat  content  contribute  to  product's  popularity  with  the 
public.     C.H.Kimberly.     Ice  Cream  Trade  Jour. 20,  no. 11:77;  Ice  Cream 
|  •    Field, 1925, 7, no. 1:52.  (i) 

"Selling"  the  mothers  by  radio.     Ice  cream  a  highly  nutritive  food  and 
not  an  appetite  destroying  confection.    W. P. Heath.    Dairy  world, 3, no. 7: 
35,  (j) 

Test  proves  ice  cream  is  health  food.    E.B.Geisel  conducts' ice  cream  ex- 
periments in  New  Orleans'  schools  which  result  in  increased  weight  for' 
pupils.     Ice  Cream  Rev. 8, no.  1:14.  (,k) 

1925    Additional  tests  show  food  value,    pupils  of  New. .London, Conn,  schools 

thrive  on  ice  cream  diet-  gains  in  weight  .ranged  from  one  to  six  pounds. 
Ice  Cream  Field, 6, no. 4:8.  (1) 

After  history  of  a  century  ice.  cream  still  called  a  confection*  Educa~ 
tional  work  stressing  products  food  value  has  only  recently  approached 
stage  of  effectiveness, though  future  headway  in  this  direction  promises 
■  to  be  rapid.     Ice  Cream  Rev. 8, no. 10 :96.  (m) 

Defends  ice  cream  as  "America's  favorite  dessert".    Editorial  writer  in 
the  Pittsburg  '"-Post"  takes  issue  with  Spanish  writer  who  said  mashed 
potatoes  and  gravy  were  our  national  dish.    Explains  why  ice  cream  de- 
serves that  honor.     Ice  Cream  Field, 6, no. 5:6.  (n) 
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1925    The  dish  of  enchantment,     [a  peom.]    Mother  Trevor.     Ice  Cream  Field, 6, 
no. 3:56;  Ice  Cream  Rev. 8, .no ..5:. 85.  '  -■   •  (a) 

The  food  value  of  pure  ice  cream.*  A-W.Moseley...  Milk  Indus.  .London, 6, no. 
3:91.  -    '  (b) 


Ice  cream  and  health,  a  national  dish.    K.3F.Bundesen.    p„ 676-689.  Chicago 
Dept. Health, 'weekly  Bui. 19, no. 25.  .  With  omission  of  illus*  ,  Creamery  and 
Milk  Plant  Mo. 14, no. 8:95 .    Comments, Ice  Cream  Trade -Jour. 21, no. 7 :49; 
Ice  Cream  Field, 7, no. 4: 62.  (c) 

Ice  cream  and  the  over— weight  problem.    For  the  consumer  who  likes  good 
food  hut  fears  excess, '  this  product  is  shown  to  present  - itself  with  a 
.special  appeal  when  compared  with  some  of ■ its  competitors- on. the  daily 
menu.  *  ClH.Kimberly. '   Ice  Cream  Trade' Jour. 21, no i, 9:37;.  (d) 

The  ice  cream  craze.     A.E.G-ibson.    Health  Cult,  31:131.  (e) 

Ice  cream  for  hiccoughs.    Ice  Cream~  Rev. 8-, no»6 :48.  •■  (f) 

Ice-cream  nutrition  classes  'in  public  schools.    By  Anheuser-Bush  Ice- 
Cream  Beverage  Company, 'Inc.  -,1T3W  Orleans, La.    F.- Mart  in.    -Agr.  Jour. , Brit. 
•Columbia, 10:49.  (g) 

Ice  cream,  the  health  food, its  value  as  a  body  builder  for  undernourished 
children,     [8]  p.    Presented  by.Tait  Bros. Inc. . Springfield, Mass.  Pub- 
lished by  The  ??ew  England  Association  of  Ice  Cream  Manufacturers , 51 
Cornhill , Boston.  •  (h) 

Hew  London. .test  shows  food  value,    pupils  in  public  school?-.-  qf  that  city 
show ■ large"  gain  in  weight'  after  being  fed  ice  cream  for  fix  weeks1  peri- 
od- school* nurse  describes  experiment.     Ice-  Cream  Field, 7,no. 1:10.  (i) 

Nutrition  tests  to  show  food  value.    How  ice  cream  manufacturers  have  co- 
operated with  health  and  school  authorities'  to  demonstrate  dietary  pos- 
sibilities of  their  product  through  feeding  experiments.     Ice  Cream 
Trade  Jour. 21, no. 1 :43-  •  (j) 

Publicity  for  ice  cream.    Hat ion-wide  campaign  is  planned  to  "get  over" 
to  Mr. Average  Citizen  the  value  of  ice  cream  as  a  food-  retailer  will 
cooperate  directly  with  manufacturer  who  serves  him.  F.Rasmussen, 
Candy  &  Soda.  Irof  its,.6,no.  11 :10.  (k) 

Teaching  nutritive  value  of  ice  cream.    How  the  Anheuser-Busch  Ice  Cream 
and  Beverage  Company  started  ice-cream  nutrition  classes  in  Few  Orleans 
public  schools.    E.B.C-eisel.     Ice  Cream  Field, 6, no. 3:50;  Ice  Cream  Rev. 
8, no. 6:147.     With  omission  of  chart'.'Agr.  Jour. , Brit. Columbia,  10:49.  (1) 

'That  is  baby  ice  cream  and  how  should  it  be  made-?     Ice  Crea-i  Rev. 9, no. 4: 
124.  (m) 
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1926    Advertising  ice-cream*    Ice-cream  a  group  of'  highly  nutritive  foods-  a 

few  facts  for  increasing  sales.     Ice  and  Cold  Storage, London, 29 i 138, 166. 

(a) 

Chicago • dealers  advertise  food  value  of  ice  cream.     Dairy  ProcLMdsg* 6, no . 
5:26.  (b) 

Eiskrem-  das  grosse  amerikanische  Dessert.     Ztschr  .Eiskrem, 2  ;160-162. 

.'       ,    ,  rtkyi::  (c) 

Eiskrem  und  Cresundheitsaiut  in  Amerika.     O.Rahn.  Zeitschr.Eisremj2:7?-73. 

(d) 

Eiskrem  und  Gesundheitsamt  in  Amerika.    W.Dechow.     Ztschr .Eiskrem, 2: 140- 
141.  :  (e) 

The  food  value  of  dairy  products.    Health  of  races  and  individuals  has 
shown  effects  of  their  inclusion  in  diet-  ice  cream  combines • all  food 
elements.     C.C.Totman.     Ice  Cream  Field, 9, no..  1:34.  , ;      (f ) 

The  food  values  of  ice  cream.    Factors  of  a  good  mix.     Cold  Storage  and 
Prod. Rev. , London, 29 : 142.  ;     .  (g) 

Fruits  and  ice  cream  hold  secret  of  summer  health.    W. Hutchinson.-  Ice 
Cream  Rev. 10, no. 1:50.  (h) 

Houston  pupils  thrive  on  ice  cream.    Health  education  committee  requires 
it  on  public  school  menus-  first  introduced  as.  experiment  in  seven 
schools*     Ice  Cream  Field,8,no.5:8.  (i) 

Ice  cream-  a  nutritioxis  food.    E. V.McCollum.    Rpt.proc. Natl. Assoc. Ice  Cream 
Manf rs. 1926 : 19-23.     Abstract ,  Internatl. Assoc .  Ice  Cream  Manf rs.Abs .  1  ;66. 

(j) 

Ice  cream  and  the- dietary  revolution.    M.D.Munn.     Ice  Cream  Rev.9, no. 10:62. 

(k) 

Ice  cream  has  food  products  needed  for  good  health.    A. V5:.Komberger.  Ice 
Cream  Trade  Jour. 22, no. 4:50.    With  slight  additions , Ice  Cream  Rev.9, no. 
6:94.    Abstract , Ztschr. Eiskrem, 2:23.  (1) 

Ice-cream-  the  great  American  dessert.  t  E. V.McCollum  and  N.Simmonds. 
McCall's  Mag. 53, no.  10:36;  Ice  Cream  Rev. 9*, no.  12: 152.  •  (m) 

Is  ice  cream  a  "health  food"?     If  pure  and  not  gulped,  it's  fine  for  big 
-kids  and  great  for  little  ones, and  you  need  not  hesitate  .to  let  it  de- 
light your  stomach.    M. Hastings.'    Ihys. Cult. 66, no. 3 : 59, 1,34-136;  Ice  Cream 
Field, 9, no. 6:43.  .  (n) 

Kentucky  experiments  prove  superiority  of  ice  cream.    Experimental  work 
indicates  that  ice  cream  has  a  most  favorable  influence  on  the  rate  of 
growth  and  the  health  of  young  animal  life.     Ice  Cream  Rev. 10, no. 4:63. 
Abstract, Internatl. Assoc. Ice  Cream  Manf rs.Abs. 1 :61.  (o) 


Physical  Culture  praises  ice  cream  for  health.     Ice  Cream  Rev. 10, no. 3:108. 

(p) 
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1926    Eats  show  ice  bream's  health '  value.  .  Effect  of  dairy  products  in  food 

shown  by  growth  and  vitality^  gelatin  shown  to-  have  marked  beneficial 
effect-  pictures  reveal  difference  caused  by  diet  changes.  M.B.Davis 
Ice  Cream  Field, 8, no. 5:59 .  '  ■'  (a) 

Regard  ice  cream  as  food, not  luxury.    Tendency  of  housewives  is  to  provide 
complete  meal  in  addition  to  it , arid  over-eating  frequently  results-' 
should  be  regarded  as  part  of  meal, not  "extra",    M.Hastings.     Ice  Cream 
Field, 9, no. 5: 58.    -:  •  •  "  (b ) 

Saving  the  babies  by.  feeding  them  ice  cream.    L.Howell.     Ice  Cream  Rev.  10, 
no. 3:82.     Abstract, Internati. Assoc, Ice  Cream  Manfrs.Abs. 1:52 .  (c) 

"Sell11  the  public  on  ice  cream.     It  is  an  ideal  food  product, but  thousands 
of  people  donrt  know  it;  'When  they  do,  ice  cream  sales  will  break  all 
records.    H.Sundesen.-    Ice  Cream  Field, 8, no .4:28 .  •  (d) 

Using  ice  cream  to  build  better  bodies.     Results  of  tests  with  infants  of 
varying  ages.     Ice  cream  often  increases  weight  and  vitality  when  mother's 
milk  fails  to  do  so.    L.P.Howell.     Ice  Cream  Field, 10, no .2:46.  Abstract, 
Internati* Assoc. Ice  Cream  Manfrs.Abs. 1:63;  (e) 

Ifiihat  is  ice  cream?  what  is  good  ice  cream?  What  does  ice  cream  mean  to 
human  health  and  satisfaction?  How  is  the  ideal  quality  product  made? 
Ice  Cream  Rev. 9, no. 9: 64.  •  (f) 

Why  ice  cream  is  a  valuable  food  for  children, when  well  or  ill.  Feeding 
tests  and  detailed  studies  demonstrate  important  diecary  effects  of 
product-  recommended-  for  healthy  children  and  for  use  in  treatment  of 
sick  or  malnourished.     S.A.Cohen.     Ice  Cream  Trade  Jour. 22, no. 11:46. 
,Ab s trac t s , Mo .Bui . Info rm.Befrig., Far i s , 7 1 ? 090 ;  Rev . Gen . Fro id, 8 : 93 ,     ( g ) 


Gelatin 

1922  The  food  -value  of  gelatine,    A.L;. Burke.     Ice  Cream  Rev. 5,no. 6:141;  no. 7:32. 

00 

1923  Edible  gelatin  in  ice  cream.    T.B.Downey.    Rpt.Proc. Natl. Assoc. Ice  Cream 

. Manfrs. 1923: 19-21;  Ice  Cream  Trade  Jour. 19, no. 11: 63;  Internati. Confecf. 
32, no. 12:21;  Ice  Cream  Rev. 1924, 7, no. 9 : 106;  no. 10:136.    Abstract, Mo  .Bui. 
Inf orm.Ref rig. , Paris, 5 :4186. 

Nutritive  value  of  ice  cream  as  influenced  by  the  gelatine  contained 
therein.  (i) 

Edible  gelatine-  its  peculiarities  and  food  value.    Discusses  its  relation 
to  the  ice  cream  industry.  1  L.M'.'Tolman.     Ice  Cream  Field, 4, no. 1:60.  (j  ) 
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,  ...  Gelatin  (cont'd)  r  «a  ' 

1923  The  food  value  of  edible  gelatine  in  ice  cream.    Results  of  investigation 

into  the  nutritive  value  of'  this  component  of  the  mix  show  how  it  func- 
tions in  the  digestive  process.    T.B.Downey.     Ice  Cream  Trade  Jour. 19, 
no. 5:55;  Canad. Dairy  and  Ice  Cream  Jour .1 ,no .5: 23 .    Extracts , Bui . Soc . 
Sci.Hyg. Aliment .11:590;  Mo .Bui . Inform. Eef rig . , Paris , 1924, 5:3923 .  (a) 

1924  The  dietetic  value  of  edible  gelatins.    T.B.Downey.    Amer .Food  Jour .19: 

334-336;   Ice  Cream  Field, S ,no. 1 : 66c.  (b) 

Edible  gelatine ;     [Function  and  nutritive  value  in  ice  cream.]  T.B.Downey. 
Creamery  and  Milk  Plant  Mo  .13  ,no  ._1;:.76 .  .  (c) 

The  food  value  of  edible  gelatine  in  ice  cream.     Canad. Dairy  and  Ice  Cream 
Jour .2, no. 7: 15;  no. 3: 16.  (&) 

Food  value  of  gelatine  in  ice  cream.    Scientific  tests  demonstrate  impor- 
tant nutritional  quality  in  many  articles  of  diet.    T.B.Downey.  Ice 
Cream  Field, 5, no. 2: 86.    ■  (s) 

A  study  of  the  nutritive  value  of  gelatin.    T.B.Downey.    Jour .Metabolic 
Research, 5: 145-168.    Abstracts, Ixpt .Sta. Sec .54: 189;  55:692;  Jour.Amer. 
Med. Assn. 87: 972;  Ann . Ig .37: 158 .  (f) 

1925  The  food  value  of  edible  gelatine.    Addition  of  gelatine  increases  the 

digestibility  of  cow's  milk  for  infant  feeding  and  in  combination  adds 
to  the  nutritive  value  of  cereal  grains.    T.B.Downey.    Nation1 s  Health, 
7: 316-318 .    Abstracts ,!xpt .Sta.Rec .54: 139;  Mo .Bui . Inf orm.Ref rig . .Paris, 
7:6674.  .  (g) 


P0IS03OTG  AND  EPIDEMIOLOGY 

1848    Sygdomsti-lfse  ide  efter  nydelsen  af  vanilleiis.    Hoist.    Norsk  Mag.  La  gevi- 
densk . 2 : 412-417 .  (&) 

I860    Memoire  sur  un  empoisonnement  oecasionne  par  des  cr ernes  glacees;  cause 

de  t  ermine  e;  etain  ou  sel  d1 etain.  C.James.  Caz .Med. Paris , ser .3,15: 518- 
621,695-597.  •  •;•  •  •  (i) 

1874  Ueber  vergiftung  durch  vanille-eis ..    L. Rosenthal.    Berlin .Klin. -^chnschr . 

11:115-117;  London  Med. Rec .1374,2: 173-175 .    Extracts, Ya.Med.Mo. 1:164-171 

(j) 

1875  [Alleged  poisoning  by  vanilla  ice  in  Vienna.]    A.S.Taylor.     In  his  Poisons 

in  relation  to  medical  jurisprudence  and  medicine.    Ed. 3.    p. 78-79. 
London:  J.&  A.  Churchill  ■  .       .■    .  00 

1876  7anilla-ice  poisoning,    R.L.Payne.     Va .Med. Mo .3: 612-613 .  vl; 
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1877  Special  report  on  poisoning  by  custards  and  ice  creams.  J.S.Wellford. 

Transited. Soc.Va.8:244-252*  (a) 

1878  Poisonous  ice-cream-  [in- Belgravia, cau-sed  by  .some  metallic  irritant]. 

Analyst, 1878: 311.  -  •     :  (b) 

Shree  families  poisoned  by  caking  ice-cream  at  Macon, Ga.  W.A-Greene. 
Atlanta  Med.and  Surg. Jour, 15:658-575.  (c) 

1879  [ Ice-Cream  poisoning  in  Atlanta, Ga. ]    Dr-Miller,    Atlanta  Med, and  Surg* 

"Jctar.  17:198-200.  "  "  (d) 

Sanitary  condition  of  the   Italian  quarter.     Lancet , 1879,2:590-592. 

Description  as  it  existed  in  London, showing  danger  from  existence  of 
infectious  diseases  affecting  the  penny  ice  trade.  (e) 


1884.   Notes  of  cases  of  ice-cream  poisoning  [in  Chester  County  Pa.].  R.B.Ewing. 
Polyclinic,  1884, 1:162-163/  (f) 

Poisoning  by  ice  cream[in  Brooklvn,N. Y. ].    N.B.D.Sizer*  ' Lancet, 1884, 2:441 

(r) 

1886    [Experiments  of  V.C.Vaughan  with  poisonous  ice  cream.     Edit.]  Lancet, 

1886,2:288-359.  ~  (h) 

Ice-cream  poisoning  [at  Gilbertsville,Iv7.Y. ]«     C.S.Allaben,    Med. Rec. 30: 
417.  -        *^     *      v  -  -  (i)  1. 

Ice-cream  poisoning,     [Comments  on  review  in  Medical  Record  of:his  report 
on  tyrotoxicon  poisoning.]    V.C.Vaughan„    Med. Rec -30; 306-307.  (j) 

Ice-cream  poisoning.     [Vanillism.]    C.B. Gibson.    Med. Rec* 30: 249-250. . (k)  i 

Ice-cream  poisoning.     Vanillism.    P,  A.Morrow.    Med. Rec. 30 -.108-109.  (l) 


Poisoned  beef, cheese  and  ice  cream.     Synopsis  of  a  paper.  R.H.Reed. 
Journ.Amer.Med.Assoc.7 :613-616.  (m) 

Report  of  a  large  number  of  cases  of  poisoning  from  eating  ice  cream. 
Brooklyn  Dept .Health, Rpt. 1885:123-126.  (n) 


Tyrotoxicon;  its  presence  in  poisonous  ice  cream;  its  development  in  milk; 
and  its  probable  relation  to  cholera  infantum  and  kindred  diseases. 
V.C.Vaughan.     Sanit .News, 8 : 155-156, 167-168;  Mich. State  Bd. Health, Rut. 
•M;.i$86US45&60.  Editorial , Med. Rec. 30:154-155.  (o)' 


1887  [Report  of  serious  cases  of  tyrotoxicon  poisoning  from  ice  cream  at  Huge 

Iowa.]    A.L.Cunningham.     Iowa  State  Bd. Heal th.Bien. Rpt .1887,4:28-29. 

(p) 

1888  Poisonous '  ice- cream.    V.C.Vaughan  and  E.G.Novy.     In  their  Ptomaines  and 

leucomaines.    p. 80-84.    Phi la. :Lea  Brothers  &  Co.    Ed. 2, 1891, p. 79-83. 
Ed. 3 , 1896 , p. 118-122.  (  q) 
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1890  The  South  Glastonbury  ice-dream  poisoning.    H.E.Smith,     Conn. Bd. Health, 

Ept.  1889, 12:232-339.  r  s  .  (a); 

1891  Ice-cream  poisoning  ["by  tyro toxicon, metallic  poison, poisonous  salts, etc.]. 

G.S.Hull.    Med. Hews,  58:713-716.  (Id)" 

Ice-cream  poisoning;  tyrotoxicon.   .  Iowa  Bd. Health, ^icn.RTyfc  .1891,6 :36-39. 

.:.     ,■    " .     v./  (C) 

1892  Report  on  an  epidemic  of  enteric  fever  due  to  the  consumption  of  ice 

creams.  ,. .G. Turner..    Pract it i oner* 49: 141-160...  .  .(d)' 

1894  An  account  of  the  late  epidemic  of  typhoid  fever  in  Monte  lair  ,F.  J. 

T.Horton.     Med.R.ec«46:651. .  ■ ;  ....  ;.  ...  ..  ,  (e) 

Epidemic  of  enteric  fever,  traceable  to  infected- -ice-creams  and  water-sup- 
ply,.and  attacking  over  eight  hundred  persons.    A. C. Monro.    pub. Health, 
London, 7: 30-34.  ~  *  .  ...  .  (f) 

Ice  crean  and  typhoid,     [Editorial  comment  on  reports  of  several  health 
officers.]    Brit. Med. Jour.  1894, 2: 829.   .  •  .;     ;  -  (g) 

[Unwholesomeness  of  penny  ices  sold  in  the  streets  of  London.  Edit.] 
Lancet,  1894, 2: 862."  .  •  ...    L.  •  ~(h) 

1895  Report  on  morbific  and  infectious  milk.     S.C«3usey  and  G.M.Kober.  D.C. 
*    Health'  Off. Rpt.  1895:299-378.  •  •  -  [ 

Various"  cases  of  poisoning  "by  ice  cream  are  cited.-   ?  .     ) \  ■  „  (i) 

1896  A  poison-producing  "bacillus  found  in  ice~cre.a;i,  and-  cheese.  V.Cj.Vaughan 

and  G.D.Perkins.    Assoc. Amer. physicians, Trans. il:l-^-30;  Arch»Hyg. , 
Munchen, 27: 303-327.    Abstract , Centbl.Bakt. 2, abt. 2:799.  (j) 

1897  Poisonous  ice  creams..    [Edit .]    Jour. Amer* Med* Assoc. 29:398..  (k) 

1898  An  account  of  some  of  the  recorded. outbreaks  of  illness  attributed  to  ice- 

cream.   The  Italian  ice-cream  vendors.     Description  of  premises  upon 
which  ice-cream  is  made.    The  manufacture. of  ice-cream.  T.H.Hamer. 
London  Co. Med. Off. Health, Ept,  189.8, app.  1:3-9..-  .  (1) 

Filthy  ice  creams.     [Vendor  charged  with  mixing  and  selling  ice  cream  with 
injurious  organisms.]    Pood  and  Sanit. , London, 9: 800-801,812.  (m) 

Ice-cream  as  a  .vehicle  of  infection  in  typhoid  fever.    B.W.Hope.-  Liver- 
pool Med. -Chirurg.  Jour.  18:1^5-188.  . .  (n) 

• 

Ice-cream  poisoning  [by  tyro toxic oh* and  suggestions  for  prevention].  E.H. 
Nichols.    Pediatrics,  6  ■;  165-167.  (o) 

Typhoid  fever  and  ice-cream.    E.W.Hope.    Pub. Health, London ,11 : 40.  (p) 
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1898'  Typhoid  fever  from  ice  creanu    Pidit* relating  to  report. of  E.W.Hope, 

health  officer  of  Liverpool.].  Jour .Amer. Med. Assoc. 31: 1430.  ■  (a) 

1900    Ice  cream  [poisoning  in  Rochdale.    Edit. 3*    Lancet , 1900, 2: 1149,  (b) 

Ice-cream-Poisoning  [reported  from  Rochdale*  .  Edit*].    Med.Press  and  Circ, 
London,  70 , ja.  s  :■  192.    .  '     "  "       '  (c) 

The  ice  cream  ■  Question*     £E&it or ial  'comments  on  conditions  revealecTby  a 
'  •.'  0      tour  of  inspection.]    Med. Press  and  Circ. ,  London,  70,  n.  s :  141-142.   ..  r 

1902  The  control  of  the  ice-cream  industry.    '[-Conditions  in  the  Italian  Quar- 

ters of  London.    Edit.]    Brit .Med. Jour. 1902, 2:935-986.  (e).  J 

Infectious  diseases  attributed  to  polluted  ice '  and  ice-cre"am.  Bacteria 

in  natural  ice.snow  and  hail, and  in  ice  cream.    ¥.T. Sedgwick  and  C.E.A.  i 
•    Winslowi    Mem. Amer  .Acad.  Arts  and ;Sci. 12:472-478.  (f) 

Pathogenic  varieties  of  Bacillus  coli  in  ice  creams.    E.Klein.    Brit. Med. 
Jour. 1902, 2: 1533-1534;  Trans .Path. Soc. London, 54:39-43.  (g) 

[ Typhus epidemie  in  Kolmar  verursacht  durch  Schlagsahne  und  Eiscreme.] 
R.Behla.     Klin. Jahr P. 10: 256, 258.  (h) 

1903  Ice  cream  poisoning,     [preliminary  report  of  results  of  examination  of 

samples  of  ice  cream, inspect  ion  of  establishments  ,inanuf acture, etc. by  E. 
Klein.]  >  ",7-.  Collingridge.-    Rpt  .Med.  Off.  Health  ,1  ondpr  - 1902 : 116-126.  Edi- 
torial, Brit  .ivied.  Jour,  1902, 2:1172-1173.     Abstract  ,Jc  ;:r. Amer. Med.  Assoc. 
39:1060,1470..       ;  (i) 

Wholesale  poisoning  from  eating-  ice  cream  [at  ~7eldon5Iv  ♦  C  and  Colorado 
Springs, Colo. ].    Ya.Med. Semi-Mo. 8 : 28";  Cincin, Lancet-Clinic, 51 :312, ( j ) 

1904  Ice  cream.     G-.l?eMnan.     In  his  Bacteriology  and  the  public  health.    Ed. 3, 

p. 272-274, 487.  -  Philadelphia:?-. Blakiston' s  Son  and  Co. 

Examination  for  bacteria;  Manufacture  of  ice  cream  for  the  street 
industry  in  London;  Epidemics  in  England  due  to  ice  cream.'  (k) 

Ice-cream  balls:  a' report  of  two  cases  of  acute  ptomaine  poisoning.  P.K. 
McMechan,     Cincin«,Lancet-Clinic,53 :2S3-264. -  ' '   •  (l) 

Outbreak  of  enteric  fever  the  result  of  infected  ice-cream.  7;.£.Barras. 
Lancet, 157:1281.  I-'-  (m) 

1905  Outbreak  of  ice-cream  poisoning  in  Birmingham, England,     Jour. Amer. Med. 

Assoc. 45: 1014.  •  -'7  :X  "*'■"       ',:  (n) 

[Report  on  ice  cream  poisoning  in-  Birmingham'-  during  the  summer  of  1905.] 
Bi  rmingham ,  England ,  Med.  Off .  Health ,  Rpt .  1905- 101-108 .  ( o  ) 
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1SC3    [ice  cream  as  medium  of  infection.]    J* C. Thresh  and  A.E.Porter.     In  their 
Preservatives  in  food  examination,    p* 280-281    London: J. &  A.Churchill. 

(a) 

Sulla  presenza  del  niombo  nel  gelati.    A.Baldoni.    Rifonna  Med, 22*938-938. 

w 

Typhoid  fever  caused  by  ice  cream  [at  Eminence , Ind. ].    Amer.Pood  Jour.l, 
no. 9:10.  *•  *'■  (c) 

i. . 

190?    Ice  cream  poisoning.    K. "7. Conn.     In  his' Practical  dairy  "bacteriology. 

p. 109-111.      Few  YcrkrOrange  Judd  Co.  (d) 

[Typhoid  fever  cases  in  D. C. traced  to  infec.ted  ice  cream.]    M« J.Rosenau, 
L.L.Lumsden  and  J.H.Kastle.    U.S. Pub. Health  and  Mar. Kosp. Serv. ,Hyg.Lab. 
Bui. 35:64-55.  '  (e) 

1908  Dangers  of- domestic  filters, water  coolers  and  ice  cream.  ■  H.V7.7Iiley. 

Washington  Med. Ann. 7 : 61-73.  '  (f) 

[ice  cream  as  an  infective  medium  in  three  typhoid  epidemics.]  J.'V.Trask. 
U.S. pub. Health  and  Mar.Hosp. Serv. vHyg*Lab.Bul.41 :25.  Rev. by  Bui. 56 ,1909: 

30.   ;  :  ::■  .  .  ...  .  (g) 

1909  The  significance  of  a  pure  ice  cream,  supply  in  relation  to.  public  health. 

H-w. Wiley.  U.S. Pub. Health  and  Mar.Hosp; Serv; ,Hyg.Lab.3ul. 56 :269-273. 
Rev. of  Bui. 41, 1908:263-267.  (h) 

1910  The  contamination  of  ice  cream.     A  sanitary  and  bacteriological  study. 

G.P.Buchan.     Jour.Hyg. ,  Cambridge,  10: 93-130.     Abstract , Expt-.Sta.It.ee. 25: 
568.  (i) 

Ice  cream.    [A  source,  of  disease.]    C-VeOhapin*     In  his  Source  and  modes 
of  infection.    Ed.l.    p. 29*2*    Hew  'York: John  Wiley  &  Sons.    Ed. 2, 1912, 
p. 349-350.  I  •  ( j) 

['Source  of  infection  of  typhoid  fever  outbreak  at  Port  Sill, Okla. was 
probably  ice  cream.]    U.S. 7»ar  'Dept.  .P.pb  Surg. Gen.  1910:45.  (k) 

1911  _ [possible  relation  of  ice  cream  to  the  spread  of  typhoid  fever  in  the 

District  of  Columbia,  1908-1910.  ].    L.L.iiumsden  and  J.F.Anderson.  U»S. 
Pub. Health  anp.  Mar.Hosp. Serv. ,Hyg. Lab. Bui. 78 : 153-154.     Abstract, Expt.Sta. 
Rec. 28:258.  (1) 

■  i- 

Report  on  an  outbreak  of  enteric  fever  in  the  Borough  of  Secies, Lancashire, 
due  to  the  consumption  of  ice  cream.     S.M. Copeman.     [Gt.Brit.]  Local 
Govt.Bd.  ,Rpt. tied. Off.  1^10-11:18-32.  (m) 

1912  Ice  cream  and  iced  drinks.    Make  sure  that  they  do  not  contain  poisonous 

dyes  .ptomaine  possibilities  or  the  gems  of  deadly  diseases.  H.'.T.'Tiley. 
Good  Housekeeping, 55: 97-104.  (n) 
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1912  Ice  cream  sanitation.    VIII*    Discussion  of  -ptomaine  poisoning  and  dis- 

eases wnich  may  be  transmitted  by- milk  products.  J.Gordon.  Ice  Cream 
Trade  Jour. 8, no. 4:46.  _  (a) 

1913  [Modes  of  spread  of  typhoid  fever.]    M.J.Rosenau.     In  his  Preventive  medi- 

cine and  hygiene*    Ed.l.    jce  p.SOle.  •      •  (b) 

TThat  is  ice  cream?     [Edit.]    Med. Review  of  Reviews ,19:468-469;  Lit. Digest, 
47:374*.  -  ■  •      ■•'  ri 

Standards;  Sanitation;  Bacteria;  Toxicity-,  (c) 

1914  Les  empoisonnements  aliment aires  de  cholet.    P.Papin.    Ann.Hyg.Pub.et  Med. 

Leg. ser. 4, 21:124-142.  .'.  .  (d) 


1915    A  severe  case  of  gastritis  and  entero— colitis  due  to  poisoning  with  in- 
fected ice-cream.     J. C.Hemmeter.    "Md#!Med.  Jour. 58;  149-151.  (e) 


1916  Street  ice  cream  bad  for  children.    H.E.Barnard.    Butter, Cheese  &  Sgg  Jour. 

7, no. 19:22.  (f) 

1917  Cream, butter, ice  cream  and  cheese.     L.G.Straus.     In  her  Disease  in  milk, 

the  remedy  pasteurization.     The  life  rzork  of  Nathan  Straus.    Ed. 2.  p* 
109-110.    Few  YorkrE.P.Dutton  &  Co.  .  «  .(g) 

The  determination  of  ice  cream  as  a-  factor  in  the  spread  or  typhoid  fever 
infection  [in  Birmingham,  Ala. ,  Chattanooga.  meniic  raad  Eort  Ogelthorpe,  Ga.  j. 
L.L.Lumsden.     Amer.  Jour.  Pub.  Health,  7  :'iOGi>  1009.    ..I'xcerpts,  Jour.  Amer.  Med. 
Assoc. 68: 346-847.  f  I 

Diphtheria, an  epidemic, probably  of  milk  origin, occurring  at  Newport , Rhodes- 
Island  and  vicinity.  G. '7. McCoy , J . Bo 1 1  en , and  K.S.Bernstein.  U.S. Pub.  I| 
Health  Serv. , Pub. Health  Rpts.  32:'1737-1804.  - 

Implication  of  irilk  products , especially  ice  cream.  (i) 

An  epidemic  resulting  from  the  contamination  of  ice  cream  by  a  typhoid 
carrier.     J. G. Cumming.      Jour.  Amer  ,Medc  Assoc. 68: 1163-1165.  Abstract,. 
Bact. 1:240.  (j) 

The  epidemiology  of  bacillary  dysentery.     "7. G. Smillie.     Amer. Jour  .Diseases 
Children,  13:337-353.     Abstract  -,Abs.  Bact.  1*268.  (k) 

Typhoid  fever  from  ice  cream.    E.L.'7aterman.     Mich. State  Bd. Health, Pub. 
Health, 5: 157-159.    Abstract, Abs;Baet. 1:338.  (1) 

1918  Ice  cream  epidemics  and  model  regulations  for  control.     H. 77. Hamilton.  Amc 

Jour. pub. Health, 8:651-655.     Abstract, Abs. Bact. 2:288.  (ra) 

Manufacturer  liable  for  ice  cream  poisoning.     [Decision  by  Few  York  Court 
of  Appeals, Feb. 5, 1918. ]    Creamery  and  Milk  Plant  Mo. 7, no. 8 :38.  (n) 
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1920  Report  of  an  epidemic  of  ice  cream  "borne  typhoid  fever  originating  in 

Dauphin  County  and  spreading  to  various  surrounding  and  distant  coun- 
tiESi.    Pa. Commr. Health, Ann, Rpt. 1316, 11 :241~o03.:  ■  (a) 

Report  of  an  investigation  of  ice  cream  poisoning'1 -ill  Y/aynesboro,Pa,  Pa. 
Commr. Health, inn. Rot.  1916,11:402-406'.-   ■  ■  ■  •  '•'  '  (b) 

Report  of  nursing  service  in  an  ice  G'-r'Sam-'Dorrie  epidemic  of  typhoid  fever. 
A.  0 lHalloran.    Pa.  Commr . Health,  Ann. Rpt ,         ,  11 : 303-306 .  ( c ) 

1921  Ee  i jsyaf eltjes  to  Meppel .     C.-T.Broers.    Nederland, Ti jdschr . Geneesk. 2 : 

697-699.     Ads tract, Jour. Amer. Med. Assoc. 77:1612.  (d) 

[Modes  of  spread  of  typhoid  fever.'    Ice  cream  may  contain  tyuhoid  bacillus. 
M.J.Rosenau.    _In  his  preventive  medicine  and  hygiene.     Ed. 1, 1913, p. 90. 
New  York:D.Appleton  &  Co.    Ed. 2, 1916,0.100    Ed. 3, 1917, p. 100.    Ed. 4, 1921, 
p. 123  ...  -  (e) 

1923    persistence  of  Bacterium  typhosum  in  ice  cream.     [Authors 1  abstract .] 

M.J.Prucha  and  J.M.Brannon.  -   Abstract ,i|bs. Pact. 7: 8.  (f) 

1925  Contamination  in  ice  cream.     A  brief  history.     Conf ect. Union, London, 38 : 

2164.  (g) 

An  epidemic  of  scarlet  fever : spread  by  ice  cream.     G.H.Ramsey.  imer.Jour. 
Hyg. 5 -.669-681.    Abstracts, Analyst, 50:574;  Ann. Ig.36 :311.  (h) 

Hew  York  Times  tells  1,208 ,'000  people  that  ,:Eats  ice  cream, dies",  "Child's 
death  and  illness  of  others  bring  poison  inquiry."    I  p.    Nat. Assoc.  Ice 
Cream  Manf rs.Bul.9,  (i) 

The  paratyphoid  scare.  .  .,;hy  traders  should  be 'extra  careful  and  clean. 
A.Pompa.     Conf ect •Union, London, 38:2932.  -  (j) 

Paratyphoid  traced  to  ice-cream.     G.P.Kinlocb.    Lancet, 209:823.  Abstract, 

Analyst, 50: 632.     .        i.  '         •.  -J  ■  ?•   '■  -r '  -  (k) 

Scarlet  fever  outbreak.     [83  cases  in  Portsmouth, England  caused  by  ice 
cream.]    Portsmouth  Med. Off .Health  Rpt .1925 : 12-15.  (1) 

1926  Ice  cream  as  a  cause  of  epidemics.    F.W.Fabian.    inter.  Jour, Pub, Health,  16  : 

373-879.  Abstracts, Expt.Sta.Rec.65.:-86--;  Internatl. Assoc. Ice  :Cream  Manfrs. 
Acs,  1:10.  "  •.  = '•  (m) 

Ice  cream  poisoning.    Milk  Messenger, London, 3:75.  (n) 

Les  intoxications  alimentaircs  par  creme  glacee,  de  Rivesaltes  (Pyren£es- 
Orientales).     P..Cazeneuve.    Ann.Palsif.  19-:  299-302.  (o) 
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1926    Les  intoxications  par  creme  glaceV  du  15  Juin  1925, a  Hive salt es(Pyrenees- 
Orient » )  et  1 'hygiene  preventive,    p.  Cazeneuve.     6nn.Hyg.Pub. Indus .  et 
Soc.  1926, no. 3:137-204.    "Discussion, no . 4:253-259;  so." 5*318-323.  (a) 

[Out "break  of  typhoid  fever  traced  to  milk  and  ice  cream  at  York, Pa.] 
Fa. As soc. Dairy  and  Milk  Insp. 1926, 2:60-61. 


^7as  lehren  uns'  die  Off envba.ch.er  Speiseeis-Erkrankungen?  M.Seelemann. 
Ztsehr.Eiskr em, 2:121-124.  ...  \  (c) 


MABKETII'G 
General 

1905    Building  a  family  trade.     The  developing  of  a  retail  ice  cream  "business 
is  more  than  the  work  of  a  month.    R.E.Ackland.     Ice  Cream  Trade  Jour. 
1, no. 7:3.  .  -  (d) 

Inst meting  the  retailer.    To  the  manufacturer's  advantage  to  see  that 
his  products  are  properly  handled-  keeping  in  touch.    J.Semon.  Ice 
Cream  Trade  Jour. 1, no. 2: 7.  (e) 

1909    Manufacture  and  marketing  of  cottage  cheese,  skimni Ik-butt ermi Ik  and  ice 
cream.     J.Michels.    N. C. St a. Bui. 202: It.     Abstract, Expt.Sta.Rec. 21 :578. 

(f) 

1912  Cooperation  between  dairymen  and  the  ice  cream  manufacturer.  L.C.Moore. 

Rpt.Proc. Natl.  Assoc.  Ice  Cream  Manfrs. 1912, 12 : 10-12;  Ice  Cream  Trade 
Jour. 8, no. 12: 22.  (g) 

Making  agents  sell  cream  in  winter.    Practical  plan  outlined  that  can  j 
be  part  into  operation  by  any  manufacturer.     Ice  Cream  Trade  Jour. 8 t no. 
10:28.  (h). 

1913  The  marketing  of  ice  cream.    Exercise.     G.L.Martin.     In  his  Dairy  labora- 

tory guide,    p.  116-117.     St  .Paul  :T7ebb  Pub.  Co.  (i) 

1914  The  effect  of  prohibition  laws  on  ice  cream  sales.     J.M.Fentress.  Ice 

Cream  Trade  Jour. 10, no. 10: 29.  (j) 

Ice  cream  experiments.    R.'T.Brown.     Ontario  'Agr. Col. and  Expt .Farm, Ann. Rpt. 
1913,39:92-94;  IT . Y . Prod . Rev . 39 : 124.    Abstracts, Expt. Sta.Rec. 32:253;  Assoc 
Internatl.Froid.Bibliog. Bui. 6 :132. 

Factors  causing  overrun  and  smoothness;  Factors  favorable  and  neces- 
sary for  a  good  shipping  product;  profits  from  ice  cream  manufacture  as 
compared  with  selling  cream.  .  •     .  (k) 


Marketing  ice  cream.    M.Mortensen.    !T.Y. Prod. Rev. 39:296 


(i) 
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1915    Ice  cream  marketing.   - M. Mortens en .   .Drovers  Jour .Press , 1915: 19-24.  (a) 

Intensively  cultivating  ice  cream  sales.    ¥  .Duff,  II.    Ice  Cream  Trade  Jour. 
11, no. 10: 39.  '    •  (b) 

Looking  up  a  winter  fan'cy'  tirade .....  I  Includes"  recipes .]    L.O.Thayer.  Milk 
Dealer, 4, no. 4:30.-  ~ T'-     .  (c) 

The  refusal  or  disposal  of  returned- iqg  cream  after  part  of  contents  have 
"been  used.    L.J.Becki.    Butter ,  Cheese  &  Egg  Jour  .6, no  .45:20.  (d) 

The  shipper, the  shipped  and  the  shippee..   First, self  education;  then  edu- 
cation of  the  dealer;  and  thus  finally  education  of  the  public-  five 
!,don'ts;t  for  the  ice  cream  manufacturer  in  his  relations  with  the  dealer. 
J. M. Harding.     Ice  Cream  Trade  .Jour .11 , no .2: 34;  Itf.Y.Prod. Rev. 39:1078. 

(e) 

1917  Co-operation  with  the  ice  cream  dealer.     I.K.Friedman.     Ice  Cream  Rev. 1, no. 

5:22.  .  (f) 

Setting  their  ice  cream  trade.    F .Harrington .     Ice  Cream  Rev. 1, no. 1:14. 

Making  the  dealer  a  part  of  the  "business.    Ways  of  inducing  the  retail 
merchant  to  "boost  the  sales  of  the  maker's  products.     Ice  Cream  Trade 
J  our . 13 , no .3:27.  (h) 

Securing  efficiency  in  the  sales  department.    "One  can  have  too  much  system, 
but  never  "toe  much  efficiency.    3 .T .ITivling.    Ice  Cream  Trade  Jour.  13, 
no. 1:28.  (i) 

Selling  ice  cream.     Some  general  observations.    E.J.Shurt-leff .  U.Y.Prod. 
?.ev.44:156.     •  (j) 

Selling  more  ice  cream.    77 .H.Duf f , II .    Rpt'.Proc  .Katl  .Assoc  .Ice  Cream 
Manfr s .1917: 115-119;  Ice  Cream  Rev. 1, no. 3:12;  Ice  Cream  Trade  Jour. 13, 
no . II :'29:  Internatl .  Oonfect . 26 , no  ..10: 77 .  (k) 

1918  How  to  stimulate  the  sale  of  ice  cream  in  winter  time.    G.L.Herrick.  Ice 

Cream  Rev. 1, no .6: 21 .  (1) 

Ice  cream  "business  from  the  salesman's  viewpoint.    L.R.Stubbs.     Ice  Cream 
Rev. 1, no.  9: 28.  (ra) 

Service, as  our  customers  expect  it  from  us, and  how  we  will  handle  them. 
J .J .McDonald.     Ice  Cream  Rev. 1, no. 7:29.  M 

Who  should  dispense  your  ice  cream?    D.F.Solliday .     Ice  Cream  Rev. 1 , no .6: 17 

(o) 
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1919    The  dairy  and  ice  cream  factory.    H.A.Harding*     Ice  Cream  Rev. 2, no. 6:50. 

Variations  in  milk-  supply ; ■  Cominations  forming  among  milk  dealers 
and  manufacturers*  (a) 

Need  for  merchandising  ice  cream.    Dealers  must  be  educated  to  realize 
the  profit  in  ice  cream  and  back  it  with  intelligent  selling  effort, 
J*W»Esmond,  "  Ice  Cream  Trade  Jour.  15, no.  12:45.  (b) 


1920  Creating  an  ice  cream  market-  I, II,  III.     S. A. Chandler.     Ice  Cream  Rev. 4, 

no. 2:40;  no. 3: 104;  no.^rlO?-.    ..'  ■•.  ;  :  (c) 

Relation  of  ice  cream  dispensers  to  manufacturers.    Quality, service  and 
price  are  three  important  features  which  the.  dealer  takes,  into  consid- 
eration when  contracting  for  his  supply  of- ice  cream.  C.E.Roseman. 
Ice  Cream  Trade  Jour.  16, no.  3: 63..    7/ith  slight  omissions ,  Creamery  and 
Milk  Plant  iviO. 9, no. 8: 54.  ..?.  .  (d) 

.The  selling  end  of  the  business.     Increase. -in  sales- as  -important  in  the  . 
industry  as  the  manufacture  of  the  product.     V/.H.Duf f ,  II.    .Ice  Cream 
Trade  Jour. 15, no. 8: 63.  (e) 

Selling  ice  cream  to  the  farmer.    Rural  communities  comprising  in  some 
states  half  of  the  population  offer  a  sales  opportunity  that  the  ice 
cream  manufacturer  cannot  afford  to  neglect.    A«W»Budnick«     Ice  Cream 
Trade  Jour. 15, no. 7:55.  (f) 

The  short  cut  to  greater  gallonage  is  sales  work.    7.K.Duff,II.  Rpt.Proc. 
Nat  I.Assoc*. Ice  Cream  Ivlanfrs.  19.20: 58-60;  Ice  Cream  Trade  Jour  .1921, 17, 
no. 5:61.  (g) 

1921  The  greatest  problem..    [Selling  ice  cream.]    V.H.Duf f , II.  .  Creamery  and  ™ 

Milk  Plant  Mo. 10,no. 1:68.  (h) 

Helping  the  dealer  sell  .i.ee  cream.  .  The  successful  manufacturer  cooperates 
with  his  dealers  in  the  solution  of.  sales  problem..    H. J. Youngs.  Ice 
Cream  Trade  Jour .  17,  no. .10*  67.  .  (i) 

How  can  the  southern  manufacturers  increase  the  consumption  of  ice  cream? 
D.Vi.C.Yarb rough.     Ice  Cream  Trade  Jour.  17, no. 12: 42.  (j) 

How  can  the  southern  manufacturer  increase  the  consumption  of  ice  cream 
per  capita  to  compare  with  that  of  the  East?  7, J.Sarritt.'  .  Ice  Cream 
Trade  Jour. 17, no. 12: 41.  (k) 

The  ice  cream  manufacturer's  .greatest  problem.     [Selling  more  ice  cream.] 
'.K.Duff ,  II.     Ice  Cream  Rev. 4, no. 11:38.  (1) 

Increasing  ice  cream  sales  in  winter.     ".7..M.B« Sine.    Rpt.Proc.Hatl. Assoc. 
Ice  Cream  Manfrs. 1921 : 19-20;  Ice  Cream  Rev. 5, no. 3:122;  Ice  Cream  Trade 
Jour. 17, no. 12: 59;  Creamery  and  Milk  Plant  Mo. 10, no. 12:76;   Internatl . 
Conf ec t . 1922, 31 , no. 1 : 70.  (m) 
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1S21    Protection  in  buying*  .O.S.Jordan.! '..  Ice  Cream'.  Rev. 4, no. 8:98.  (a) 

Trade  abuses-  their  remedy.    Dealers'  misuse  of  ice  cream  manufacturer's 
equipment.     W.Dreyer.     Ice  Cream  Trade  Jour, 17, no. 8: 51.  (b) 

1922  Are  we  selling  ice  cream  or  service?    L.M.McG-inley,     Ice  Cream  Trade  Jour. 

:i8;rio.i":43."  .  (c) 

Are  your  percentages  of  winter  sales  up  to  standard?    [statistical  data 
of  sales  of  several  manufacturers.]     Ice  Cream  Rev. 5, no » 8:40*  (d) 

Creating  new  ice  cream  business.     Ice  cream  sales  can  be  increased  by  ex- 
' ercising  more  aggressive  methods  than  have  heretofore  marked  sales  ef- 
forts.   H.Stokes*     Ice  Cream  Trade  Jour. 18, no. 6:71*  (e) 

Disadvantages  in  dealers  handling  the  product  of  more  than  one  mnaufactur- 
er.    F#y«]?aixerbaeh.     Ice  Cream  Trade  Jour*  18, no. 1: 47.  (f) 

Disadvantages  of  a  dealer  handling  the  product  of  two  manufacturers.  C.E. 
Kiiburn.     Ice  Cream  Trade  Jour. 18, no. 1:46.  (g) 

■ 

Getting  people  to  use  more  ice  cream  at  home.     Author  shows  how  enter- 
prising dealers  increase  their  carry-home  trade.     C.W.Esmond.     Ice  Cream 
Trade  Jour. 18, no. 2:59;  N.Y. Prod. Rev. 54:490.  (h) 

Help  your  association  sell  ice  cream.  .  Dairymenrs  League  News, 6, no. 7:2. 

'  :  (i) 

Helping  retailers  sell  ice  cream.     Ice  Cream  Field,!, no. 3:48.  (j) 

To  increased  profits  through  dealer  analysis.     Classification  which  shows 
qualities  of  distributors  should  prove  helpful  in  developing  more  profit- 
able stops.     Ice  Cream  Trade  Jour. 18, no. 9:61.  (k) 

Unfair  practices  of  seller  against  buyer.  [Code  of  ethics  adopted  by  the 
rational  Association  of  Ice  Cream  Manufacturers ; ]  Rpt.Proc!\Tatl.  Assoc. 
Ice  Cream  Manfrs. 1922: 101-103;  Creamery  and  Milk  Plant  Mo. 11, no. 12:96. 

(i)  $ 

When  your  dealers  complain-  then  what?     C.O.Putnam.     Ice  Cream  Trade  Jour4 
18,no.i0:46.    "  ,  (m) 

1923  Are  you  selling  the  dealer  or  the  consumer?     Concentrating  merchandising 

efforts  on  stimulating  ultimate— buyer  demand  will  increase  present  con- 
sumption. '  R-C.Kibben.     Ice  Cream  Trade  Jour .19, no. 3:69.  (n) 

Eaild  up  your  ice  cream  dealers1  capacity.     I.J.Moore.    Dairy  Prod.Mdsg. 
l,no.l-47.  \        .  '  (o) 
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1923    Building  ice  cream  gallonage  at  present  stops.  Sales  tactics  that  will 

gain:  dealer  cooperation  to  turn  gallons  lost  into  gallons  -on  and  add 

new  profits  on  old  accounts,     V,r-F« Jennings,  ice  Crean  Trade.  Jour. 19, 

no. 3:61. ...  (a) 


7;  1  J 

/  -r 


Discussion  of  winter  business  development.    Various    phases  and  methods  of 
:  boosting  consumption.     S.H.Sutton.     Ice  Cream  Field, 2, no. 3:16;  Ice  Cream 
Rev. 6, no. 6: 104. 

Suggested  methods;  Advertising;  Quality  and  service;  Train  the  dispens- 
ers, (b) 

■'Druggists  learning  to  sail.    How  growth  of  their  merchandising  ability  for..-; 
casts  still  greater  ice  cream  sales.     J. 7/. T.Knox.    Dairy  Prod.Mdsg.2,no. 
2:9.  (c)  J 

Esthetics  in  ice  cream  selling.    L.D.Ray.    Dairy  prod, Mdsg.l, no. 4:23. (&) 

How  can  the  manufacturer  help  the  dealer  to  increase  the  retail  sales  of 
ice  cream?     O.L.Lovell.     Creamery  and  Milk  Plant  Mo. 12, no. 5:86.  (e) 

How  ice  cream  dealers  sell  best.     L.D.Ray.    Dairy  prod. Mdsg.l, no. 1:39. 

(f) 

How  to  help  the  retailer  increase  his  sales.     Selling  the  dealer  on  your 
product  and  teaching  him  how  to  sell  your  product  calls  into  play  pa- 
tience and  skill.    J.'.T.Merrigan.     Ice  Cream  Trade  J our. 19, no. 3:55.  (g) 

Ills  of  the  ice  cream  industry.    V.P.Hovey.     Ice  Cream  Rev. 6 , no. 12:74. 
Problems  of  distribution;  Unprofitable  expansion;  Competition;  Record 
keeping.  (h) 

Saving  a  $30,000,000  annual  waste  in  the  ice  cream  industry.  E.S.Kuehn. 
Ice  Cream  Rev, 6 , no. 12:10.  (1) 

Selling  ice  cream  with  samples.     Ice  Cream  Field, 3,no.l :60.  (j) 


Some  things  a  plant  manager  should  develop.     Good  will  is  one  of  the  grea 
est  assets  and  why.    E.S.Brigham.     Ice  Cream  Field, 3, no. 1 : 50.  (k) 

Some  things  the  association  has  done.  National  Association  of  Ice  Cream 
Manufacturers, by  adopting  "Pair  -practices  code",  stopped  leaks  and  in- 
creased profits.     R.Everett.      Ice  Cream  Pield,2,no.5:14.  (1) 

"Those  extra  gallons]"    A.R.Fernald.    Dairy  prod. Mdsg.l, no. 1:37  (m) 

ffaen  to  buy  supplies.     O.M.Kile.    Dairy  Prod, Mdsg.l, no. 5: 28.  (n) 

The  worth  Trhile  ice  cream  retail  trade.  L.O.Thayer.  Internatl . Conf ect . 
32, no. 4:75.  (o) 
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1924.  Advisability  ox  carrying  more  than  one  grade.     Y,". J .larritt .     Ice  Cream 

Field,-, no, 3: 68;  Tee  Cream  Rev. 7, no. 12:130,  .  (a) 

Compiling  your  mailing  list  of  ice  cream  consumers,    B.Rucker.  Dairy 
Prod.Mdsg. 2, no. 4: 9*  (b) 

Dealer  profits  vs. overrun.     G.M.Brink.   -Rpt.Froc. Natl. Assoc, Ice  Cream 
Manfrs. 1924: 17-23, 

Table  1, Variations  due  to  overrun;  Table  2, Estimated  overrun  based  on 
weights  of  eleven  different  manufacturers, and  loss  in  dipping;  Table  3, 
Dealer  profits  based  on  volume  and  weight  purchase,  (c) 

The  dealers  make  your  ice  cream  market.  Personality  of  retailers  more  im- 
portant than  location  in  building  gallonage, say  -three  big  merchandisers. 
J. H. Gerry.    Dairy  Prod.Mdsg, 3 ,no.l : 17.  (d) 

Departmental  co-opera/t ion  brings  success  to  ITashville  company.  L.F.Elliott 
Dairy  Prod.Mdsg, 3, no* 4: 35.  (e) 

Druggist  triples  ice  cream  sales  with  vigorous  selling  plan.     Boosts  foun- 
tain from  loss  to  best  paying  department  in  one  year.     J. W. pollard* 
Dairy  Prod.Mdsg. 2, no. 3: 28.  (f) 

Ethics  in  the  sale  of  ice  cream.    Volume  is  not  so  important  that  the  in- 
crease in  business  should  be  made  at  the  risk  of  introducing  into  your 
business  wasteful  practices.     S.M.Ross.     Ice -Cream  Rev. 8, no. 3:66.  (g) 

Pilling  station  uses  ice  cream  to  sell  "gas"  by  giving  free  brick  with 
everv  five-gallon  nurchase.     J.T.Partlett.     Dairy  Prod.Mdsg. 3, no. 2:21. 

•  (h) 

Finding  extra  outlets  to  fill  August's  sales  dip.     Some  out-of-routine 
ways  of  adding  to  late  summer  ice  cream  business  discussed  by  manufac- 
turers as  aids  in  keeping  near  July  neak.  •  Ice  Cream  Trade  Jour. 20, no, 7: 
43.  (i) 

Finding  work  for  a  war-time  ice  cream  plant.     Company  struggled  back  to 
"normalcy"  when  the  Ami ct ice  cut  300,000  gallons  from  their  annual  out- 
put.    w.E^Mair,  ' Dairy  Prod.Mdsg. 2, no. 6 : 23,  (j) 

A  gallonage  test  on  your  customer1 s  value  and  what  it  showed  regarding  the 
returns  made  for  service  rendered  to  dealers  by  seventeen  Ohio  companies. 
R.S.Stoltz.     Ice  Cream  Trade  Jour. 20, no. 8:60.  (k) 

Gallons  versus  profits.    P.iTelson.    Dairy  Prod,Ldsg.2,no.4:37,  (1) 

Good  product  more  important  than  salesmanship,    H.A.Sinclair.     Ice  Cream 
Field, 5, no. 5:72.    7ith  various  omissions , Ice  Cream  Trade  Jour. 20, no. 1 :48. 

(m) 


2cs  .:.^.:3~:::c 
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noral  (ccnt'[d) 


1324    Hot  ice  cream  company  reduces  dealer  turnover.     Advertising  crew  paints 

dealers1  signs  and  helps  them  with  copy  writing  and  menu  making.  Views 
on  free  icing.    R.McDaniel*    Dairy  prod*Mdsg«3,no.4:i8.  (a) 

Ho?7  one  dealer  educated  a  town  to  eat  ice  cream.    Former  drug  clerk  "builds 
his  own  business  from  a  "standing  start"  to  a  sales  maximum  of  ICC  gal** 
Ions  a  day  in  one  summer.    Dairy  Frod«Mdsg.2tno*3:21,  (b) 

Ho~  the  ice  cream  manufacturer  can  help  the  dealer.     Selling  through  re- 
tailers in  all  stages  of  "business  health  offers  many  opportunities  to 
help  them  become  better  storekeepers  and  better  salesmen.  A.E.Dodd. 
Ice  Cream  Trade  Jour. 20, no. 7: 57.  (c) 

How  the  weather  affects  ice  cream  consumption.     C.G. Morris.     Ice  Cream  Rev. 
7. no. 10:26.  (d) 

Hot.-  to  sell  the  public  a  second  dish.     By  making  good  ice  cream  better  Few 
England  manufacturers  make  good  business  better.    77. Stemmons.  Dairy 
Frod.Mdsg.3,no.2:31,  (e) 

Ice  cream  dealers  I  have  met,     Tt;o  high-grade  dealers jvrhosc  methods  con- 
trast sharply  with  those  of  two  others.     H.G.Piatt.    Dairy  Prod.Mdsg.4-. 
no. 2:36.  (f) 

"If  you  want  ice  cream, come  and  buy  it."     "Then  carry  it  home  yourself," 
That  is  hoT7  cur  town  falls  down  on  merchandising  a  great  commodity. 
D.Ingham.    Dairy  I rod, Vdsg. 3, no. 4: 20.  (g) 

Increasing  gallonage  through  the  old  friendly  customers.     ".V.jT. Jennings , 
Ice  Cream  Rev. 7, no. 3:52.  (h)  j 

taking  a  worth  while  customer  of  the  wayside  stand.    A  policy  that  has 
produced  a  safely  profitable  business  in  the  sale  of  ice  cream  to  this 
summer  outlet  that  serves  the  tourist  trade.    H.T. Smith.     Ice  Cream  Trade 
Jour. 20, no. 7: 41.  (i) 

Merchandising  ice  cream.     The  dealers  are  your  sales  force.     C-ive  them  the 
same  consideration  you  would  give  other  members  of  your  organization. 
R.G.Smith.     Dairy  ?rod.K'dsg.2, no. 5 : 14.  (j) 

Rating  the  ice  cream  dealer  at  his  merchandising  value.  The  retailer  of 
your  product  can  be  made  a  ratable  asset  and  a  territorial  help.  L.D. 
Ray.    Dairy  Frod.Mdsg.  2, no.  6 : 15.  (k) 


Selling  ice  cream  to  summer  tourists.     H.k.Meione.    Dairy  ?rod.::dsg.2,no. 
6:37.  (1) 

Shall  we  manufacture  more  than  one  grade?    How  several  ice  cream  men  from 
different  sections  answer  this  important  question  of  merchandising  ice 
cream.     Ice  Cream  Trade  Jour .20, no. 4: 47.  (m) 


MARKETING 


209 


General  (cont'd) 

1924  Take  ice  cream  to  the  people.    J.  J„Ieo  jennier .     Creamery  and  Milk  Plant 

Mo. 13, no. 9: 85.  *  (a) 

Trade  cooperation  in  development  of  market.     Science, through  the  chemist 
and  engineer,,  has  made  valuable  cont  ri but ions  to  progress  of  ice  cream  . 
industry-  more  efficiency  needed.    J. K,  Grouse.     Ice  Cream  Field, 5, no,  1: 
41;  Ice  Cream  Trade  Jour*20,no»5f60;  Creamery  and  Milk  Plant  Mo. 13, no, 5: 
87.  (b) 

A  unique  method  of  retailing  ice  cream.  Pes  Moines  ice  cream  man  erects 
a  series  of  bungalows  and  starts  something  new  in  retail  distribution, 
R,McDaniel.    Dairy  Prod* Mis g. 4, no.  1:31;  (c) 

TThat  management  wiil  do,  The  service  opportunity  in  assisting  retailers 
with  their  merchandising  problems,    Dairy  Prod,  y.dsg. 3 , no . 5 : 13,  (d) 

TThat  your  competitor  is  doing.     [How'a  great  corporation  plans  for  closer 
contact  with  its  300,000  retailers.]    Dairy  Prod«M&sg.3,no.4-ll.  (e) 

1925  Another  proof  that  ice  cream5 candies  and  groceries  make  paying  combination 

E, Johnson.     Candy, Tor onto, 4, no. 6 : 9.  (f) 

Cooperation  of  the  retail  druggists  and  ice  cream  manufacturers.  F,P.as- 
mussen.    Dairy  Pro&«Mdsg»S,no. 1 :11 ;  Creamery  and  Milk  Plant  Ho. 1926, 15, 
no. 1:77,  (g) 

Do  special  ice  cream  flavors  pay?     California  company  executive  makes  a 
cost  study  to  answer  this  question  and  presents  detailed  figures  which 
seem  to  him  to  justify  a  negative  answer.     ".V.A.Thomas.     Ice  Cream  Trade 
Jour. 21, no. 11:71.  (h) 

Encouraging  consumption.     B,H.".7aIker .     Agr,  Jour,  ,3rit, Columbia,  10:45-48. 

w 

"Forty  gallons  a  month-  or  less'1.     The  perennial  problem  of  the  marginal 
customer  7/hose  business  is  of  dubious  value  and  suggests  a  solution  for 
the  industryTs  consideration.     J. M. Bonner.     Ice  Cream  Trade  Jour,21,no, 
10:37.  (j) 

Hot/  Kydrox  is  teaching  dealers  to  sell,    Much  success  has  come  of  merchan- 
dising school  for  dealers  and  employees.     O.L.Lovell.     Ice  Cream  Rev. 9, 
no. 5:34.  (k) 

How  the  invitation  builds  good  will.     Some  of  the  ways  ice  cream  manufac- 
turers use  the  nersonal  consumer-aopcal  to  visit  their  plants  and  the 
stores  of  their  dealers  and  to  enter  into  the  publicity  activities  con- 
ducted by  them.'  Ice  Cream  "Trade  Jour . 21 , no . 5:39.  (1) 

How  to  stimulate  winter  sales.    A.^Moselcy,     Milk  Indus.  .London, 6, no. 4:1*1 
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1925    Ice  cream  in  Scotland;    A.J.Porter,    Dairy  Prod.Mdsg.6,nb,2:28;  Dairy 

Uorld,1926,4,no.l0:17;  Milk  Messenger, London, 1926, 5: 46- .  (a) 

Intensive  marketing  built  Lane's  business.  How  a  Texas  ice  cream  company 
finds  it  profitable  to  double  selling  effort  in  its  immediate -field  be- 
fore branching  to  other  towns.    R.M.Davis.    Dairy  Prod. Mdsg. 5/no. 4:25. 

w 

personality  in  ice  cream  salesmanship.    An  analysis  and  a  summarization 
of  the  qualities  that  make  for  effective , convincing, enthusiastic  selling, 
for  sales  success  and  for  organization  force  and  character.  H.L.Pogleman 
Ice  Cream  Trade  -Jour. 21 , no. 4: 57.  (c) 

Raising  the  midwinter  sales  dip.  Some  v;ays  ice  cream  manufacturers  can 
help  fill  the  low-production  valley  in  the  annual  gallonage  cycle  by 
stimula-ting  increased  sales  the  first  three  months  of  the  year.  Ice 
Cream  Trade  Jour. 21, no. 1:37.  (d) 

The  sales  organization  behind  '''America's  premier  ice  cream".     The  story 
of  the  marvelous  soiling  force  behind  a  seventy-four  year  old  ice  cream 
factory  that  turns  out  five  million  gallons  of  cream  in  a  year. 
R.McDaniel,    Dairy  Prod.I-rdsg.4,no.5:26«  (e) 

Selling  ice  cream  through  stations  exclusively.     Idea  of  the  captive 
balloon  makes  these  stations  unique.    Dairy  '.Tor Id, 4, no. 4:41.  (f) 

They  make  it  easy  to  buy  in  John  Bull's  family.    Direct  sales  puts  ice 
cream  merchandising  on  a  strong, effective  basis  in  England.     Ice  Cream 
Rev. 9, no. 2:14.  (g) 

Torrid  weather  booms  ice  cream  sales.    Manufacturers  the  country  over  are 
smiling  as  they  operate  plants  to  capacit;/  to  satisfy  record  demand, due 
to  prolonged  heat  waves-  some  comparisons  with  previous  seasons.  Ice 
Cream  Field, 7, no. 5:42.  (h) 

Turnover-  an  ice  cream  sales  argument.    A  graphic  presentation  of  the  re- 
lationship of  rate  of  retail  stock  turns , overhead  and  dealer's  net  prof- 
its that  demonstrate  the  real  and  comparative  value  of  ice  cream  sales. 
Ice  Cream  Trade  Jour. 21, no. 5:49.  (i) 

Using  cent  sale  as  sampling  plan.    Dairy  Prod.ladsg.5,no.6:23.  (j) 

Wanted-  constructive  merchandising.  What  it  means  in  terms  of  ice  cream 
sales, how  it  may  bs  instilled  in  the  plant  selling  force, and  why  it  is 
vital  to  the  future  of  the  business  of  both  manufacturer  and  retailer. 
K.L. Carver.     Ice  Cream  Trade  Jour. 21 , no. 5 : 59.  (k) 

'.That  constructive  merchandising  means.     K.L.Carver.     Ice  Cream  Trade  Jour. 
21, no. 1:47.  (1) 
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General  (coiit1^) 

1925  What  does  "dealer  cooperation1^  mean?    The.  practical  definition  from  ITew 

England  starts  with  the  value  of  knowing-  intimately,  gaining  the  con- 
fidence of, and  cultivating  the  good-will  of  the  ice  cream  retailer. 
J.H*Jost.     Ice,- Cream,  Trade  Jour. 21, no.  1:53.  .  %    .  (a) 

Yfoere  consumers  get  the  inside  story.    Manufacturer  explains  reasons  for 

n'public-be-*shown,!  policy  planned  to  promote  sale  of  ice  creamrby  creat- 
.  .  ing  popular  interest  in  plant  and  processes  through  -first-hand  inspection. 
A. A. Comey.     Ice  Cream  Trade  Jour ,21, no, 3: 63.  (b) 

1926  Advertising  and  retail  sales  service.    J.E.Pinneran.    Rpt .Proc.Natl.Assoc. 

Ice  Cream  Manf rs. 1926: 63-68;  Creamery  and  Milk  Plant  Mo. 15, no. 12: 113. 

(c) 

An  analysis  that  "boosts  sales.    E.E.Kunkle.    Dairy  Prod.Mdsg.7 , no. 1:15. 

(d) 

The  anproaching  ice  cream  season.    P.Coombes.  ■  Milk  Indus. , London, 6, no. 8: 87. 

(e) 

Are  you  making  the  cart  peddler  an  asset  or  a  hindrance?  R.McDaniel. 
Dairy  Prod.Mdsg.7,no.l :35.  (f) 

Ein  Beitrag  zur  Konservierungs-  und  Vertriebsf rage  des  Eiskrems.  E.Giacin. 
Ztschr.Eiskrem, 2:19-22.  r..  (g) 

Blind  customers.    Do  they  determine  the  ice  cream  retailer1 s  sales  poli- 
cies?   L.S.  Graham.    Dairy  Prod.Mdsg.7,no.2:38.  (h) 


Building  "business  through  fancy  orders..   Fancy  orders  advertise  ice  cream 
and  attract  more  customers  to  regular  product.  -  C. S. Hutchinson.  Ice 
Cream  Rev. 9, no. 7: 190.  -t  (i) 

Chocolate  ice  cream  is  best  seller.    What  records  show  in  selling  direct 
to  consumer  at  Pennsylvania  State  College  creamery.     C.D.Dahle.  Ice 
Cream  Rev. 9, no. 6: 64.  (j) 

Dealer  contest  worked.    Adapts  a  milk  route  idea  to  the  sale  of  ice  cream 
and  holds  a  sales  contest  aimed  at  stimulating  all  dealers  ,  large  and 
small,  at  the  start  of  the  peak  season.  A.B. Osier.    Ice  Cream  Trade  Jour. 
22,no*.9:47.  "  (k) 

Der  Eisrahmvertrieb  in  der  Schweiz.    Schweiz.Milchztg.52,no»39:5;  no. 40:1. 

(i) 

Greater  sales  through  public  confidence.     Ice  cream  company  developed  such 
confidence  through  cooperation  with  schools  and  civic  bodies.  E.B.Geisel. 
Ice  Cream  Field, 8, no. 3:70.  (m) 

The  home  as  a  potential  ice  cream  market.    W.A.Thomas.    Dairy  Prod.Mdsg.6, 
no. 6:13,  (n) 
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G&he'ral  (cont'd)-  . 

1926    How  we  help  our  dealers  sell  [more  by  better  merchandising  methods,  • 

.  J,H*Bush?»ray.     ice  Cream  Trade  ;JJour . 22 , no . 9 : 65 •••  .  (a) 

Ice  cream  on  the  food  counter.    Eighty  per  cent  of  this  man's  ice  cream 
is  sold  to  the  housewife*^ ,•  not  .t-Q  -dealers,,-  :  Dairy  Prod.Mdsg.8,no..3:40. 

Integration  in  the  marketing \z&£t ■  ?i eu .c^ear^    P,H, Tracy,     Creamery,  and  Milk  .■ 
Plant  Mo. 15, no, 6:8S  „ef?«  h         r, '  .v«'KV-  (c) 

One-cent  sales  of  ■  icecream, "bring,  more. -business. ,  ,U.V.Wilcox,  ;,.(.l)airy  World  j 
4,  no.  9:23.     ■  r,  :  y  -J  f£v  '  w .  ^ .V    '   •*   ;t::vr.::  .  ../:.*...•::•!       C>. (d)  \ 

Selling  ...direct  to  farmers.    Manufacturer  is  building  trade  and  good-will 

on  the  country  routes  by  delivering  his  product  to  the  farm  homes-* 
.  other^c9mpani-es-:have  special  plans  for  profiting  by  rural  business,-  . 
I.R.Alexander.     Ice  Cream  Trade  Jour. 22, no. 9:71,  (e) 

Selling  ice  cream  in  the  winter,  '.Milk  Indus. , London, 6 , no, 7: 91.  ("f) 

Selling  ica  cream  to  the.  public.    P-.S. Lucas.    Dairy  Prod.Mdsg.7,no,3: 17.  • 

Selling  packaged  ice  cream-  how  and  v/hy.    To  sell  brick  ice  cream.each 
package  must  be  full, with,  not  •  too  hig^  overrun.  :  R.Smith.     Ice. , Cream/ 
Rev. 9, no.  12: 68.  •    '   ,  '  •  '*  (n)  ' 

Simplifying  the  manufacturers'  problems.    How  ice  cream  manufacturers  and 
the  national  association  can  eliminate  lost  motion  and  fleeting  profits; 
by  cooperating  with  the  Department  of  Commerce..    J.H.MacLaff erty.  Ice 
Cream  Field, 9, no. 1: 51.  (i) 

Tapping  new  putlets  to  increase  summer • sales.    Auto  Vacuum. Freezer  Co. 
gets  radio  shops  and  other  stores  to  handle  its  products.  T.F.V/alsh, 
Printers'  Ink,  136, no. 7: 125.  Q) 

13,5.00  cafeterias'  offer  sales  outlets..   It  is  estimated  that  the  gross  re- 
tail receipts  at  these,  dining  halls  average  $1,419,600.  a  day-  ice  cream 
popular  with  students.     S.K.Hargis,     Ice  Cream  Field,8 ,no.6 :12. .      . (k) 

."What's  the  matter  with  ice  cream?  ,  Its  comparatively  slow  growth  in  per 

capita  consumption  is  due, this  writer  believes, to  improper  merchandising 
effort.    IT, M, Thomas,     Ice  Cream. .Field, 8, no. 6: 10.  ,  -  (l) 
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1911    Literature  on  ice  cream.     [V/holesale  price  of  commercial  ice  cream. ]  M. 

Mortensen.    Hoard's  Dairyman, 42 :859. .  ..  .  •■  :.;  (a) 

1913    Competition.  -  How  it'  has  narrowed  down-  the  margin  between,  costs  rand 

returns  in  Baltimore*    E.C.Cook.    H.Y. Prod. Rev. 36 : 168.  (b) 

1919  Ice  cream  prices  too  high?    L..Q. Thayer.    Dairy  Rec. 20, no. 13:22. -         .  (c) 

1920  Manufactured  milk  products  in  their  relation  to  price.     C.L.King.  In 

his  The  price  of.  milk.    p.  51-84. . .  Phi  la* :  John  CiWinston  Co.  -  (.d) v 

1924    The  building  of  a  price  list  for.. ice  .cream..  .Methods  of  arriying.at  prop- 
er prices  on  basis  of  business  costs.    J. IT. Johns ton.     Ice  Cream  Rev. 8, 
no. 5:10.  (e) 

Merchandising  versus  price-cutting.     [How  constructive  methods  overcome 
destructive  price-cutting.].  ...T.E. Hicks.    Dairy  Proc.Mdsg.3,no.6:23. 

(f) 

1926    What  's  wrong  with,  price-cutting?    There's,  a;  difference  between  a  snap 

increase  in  sales  on  a:  flurry  of .  public-  demand  . and  a  continuous  growth 
of  profitable  business  on  a  sound  basis  of  public  confidence.  J.H. 
Jost..  Ice.  Cream  Trade  .•JDur>22,no*9.:S9*  ..  (g) 

..  ..  ;•  .  packages  and.  Packaging  ■ 

1905    Fancy  moulded,  cream.    A  profitable  line  for  the  manufacturer-  appropri- 
.  ate. moulds  to  be,,  had  for  all.  occasions-  methods  for  moulding  fancy 
forms-  coloring  forms;  of  plain  cream-  composition  casts  for. display. 
H.Gratz.     Ice  Cream  Trade  Jour. 1, no. 4:9. '  (h) 

llbvelties.     Individual  croquettes  with  green- peas  and  sauce-  ice  glasses 
for  punch  or  sherbet.    H.Gratz.     Ice" Cream  Trade  Jour. 1, no. 11:6.  (i) 

Novelties.    Spun  sugar  nests  and  webs-  oranges  in  surprise.  H.Gratz. 
Ice  Cream  Trade  jour '.1, no.  12: 9.  "\,  '  ,  (j) 

1913    Making  center  moulds.    C.J.O'Feil.    Creamery  Jour. 24, no. 7: 9-10;  w.y.Prod. 
Eey. 36:674.      .    .    ....   -  (k) 

1918  Comparison  of  profits  [in  retailing  bulk  ice  bream].  E.S.Rothschild. 

Ice  Cream  Rev.  1,. no.  1.2:16. ,  .  .  ; ,. .   ..  . ,  (  ..     .  (1) 

1919  ,  Ice  cream  for  the  winter  months..  ...Creamery  Jour. 30, no. 19: 30* 

Fancy  ice  creams;  Moulds ;" "Eo'rmulas .  (m) 

1921  Artistic  side  .of  ice  cream  .neglected.    A  few  suggestions  regarding  the 

artistic  presentation  of  ice  cream  to  the  trade.  J.Martin.  Ice  Cream 
Trade  Jour. 17, no. 3:67.  (ri) 
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packages  and  packaging  (cont*d)  ■ 

1921  Packaged  ice  cream.     C-E. Rogers.    Rpt.Proc. Natl* Assoc. Ice  Cream  Manfrs. 

1921:24-26.    With  various  additions, Ice  Cream  Trade  Jour. 17 i  no. 11: 56; 
Ice  Cream  Rev. 5, no,  3^78;  Ice  Cream  Field*  1922*1, no. 1, 81;  Creamery  and  . 
Milk  Plant  -  Mo. 1922, 11, no. 1:74*  Internatl.Confect .1922, 31, no* 1:72.  (a) 

Should  the  delivery  of  small  packers  to  retail  customers  or  special  fla- 
vors of  ice  cream  to  the  wholesale  trade  be  discontinued*  F.S.Miller. 
Ice  Cream  Trade  Jour. 17, no. 2:53.       ,  (b) 

1922  Going  "beyond  vanilla, cHocolate  and  strawberry;-  ; 'is  the  specialty  game 

worth  the  candle  to  the  ice  cream  manufacturer  looking  for  ways  to  in- 
crease his  plantTs  annual  sales  total?  •'E.J.Sheridan;-'  Ice  Cream  Trade  • 
-  '  Jour*  18, no"* 9: 59.  '  *'  1  •  kJ  -•'     *  .'•        ' "  (c) 

'  1      ■  s 
*  * 

A  new  package  system  for  bulk  ice  cream.     Ice  Cream  Rev. 5, no. 8 : 74.  (d) 

Package  ice  cream. '    P.C. Mo jonnier.  -  Ice  Cream  Rev~'5,n6.9:'9C.  (e) 

^Packaging  and  handling' ice  cream.-  ■   Series  of" questions  submitted  to  man-' 
•uf acturers, and  compilation  of  answers.]    Ice  Cream  Rev. 5, no. 10:61.  (f) 

Packaging  ice  cream  directly -from- the  freezer  into  the  carton,"  T. 

Mo  jonnier,     Ice  Cream  Rev. 5, no. 6 : 58.  (g) 

1923  Ice  cream  packages.    TJider  distribution  possible  by  sale  of  "Arctic 

sweethearts".     Canad. Dairy  and  Ice  Cream  Jour. 1, no. 1:27.  (h) 

Possibilities  of Hhe  individual  ice  cream  package.    Manufacturers  present 
their  experiences  and  opinions " regarding  the  merchandising  potential- 
ities of  the  packaged  "'sundae.'     Ice  Cream  Trade  Jour.  19,  no.  5":  41.  (i) 

Standardization  [of  ice  cream  packages],     S.  J. Van  Kuren.  .  Proc.^o'rld1  s. 
Dairy  Cong,  1923",  2: 1227-1228.  '>,'''      .V.'..'       '  (j) 

Ten-cent  package.    Takes  up  various  phases  of  package  ice  cream  and  an- 
alyzes cost, distribution  and  other  features.   " J. J.Mdgonnier*.    Ice  Cream 
Field, 3, no. 1:15;  Ice  Cream  Rev.6,n'6.'ili50;  :Dairy  7/orld,l,no.ll:5;  no. 
12:15.  ,      V ,  (k) . 

1924  Building  ice  cream  sales.    More  rapid  growth  in  volume  can  be  accomplish- 

ed by  pushing  the  sale  of  specialties.    Dairy  World, 3, no. 4:77.  (1) 

Fitting  the  specialty  into  the  production  plan.  'How  ice  cream  companies 
are  making  Eskino  pies, individual  packages  and  similar  products  as 
supplements  to  their  bulk  and  brick".  "  Ice  Cream' Trade  Jour.20,no*8:41. 

.  :-  .  :         •     •  (m) 

5-cent ice  cream  popular.     One  Boston  ice  cream  company  is  getting  a 
million  nickels  a  month.     J. J* Mo jonnier.    Dairy  World, 3, no. 3: 23*  (n) 
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Package"s  and  Packaging  .(cont  Td) 

1S24    The  ice  eream  speciality  as  a  sales  problem,    -Ice  Cream  Trade  .Jour "4 20, 

no.8:\57.    '         -      ^  •  :  (a) 

•  ...»'.      « •• 

Molding  ice  creams*     Good  Housekeeping, 78, no. 5; 79,  ("b) 

Package  ice  cream  and  its  advantages  to  the  iflanufacturer", retailer  and 
consumer.     Ice  Cream  Rev. 7?no, 3,1  :'94*  '..  (c) 

Packaged  ice  cream-  does  it  aid  merchandising?    Tendency  in  business  is 
to  package  all  food  products--  can  more  "ice  cream  be  sold  to  household- 
ers in  this. way  than  is  possible  in  bulk?    Jo H* Gerry,    Dairy  Prod, 
Mdsg.2,no. 5? 19.  .  -    -  -  (d) 

packaging  ice  cream  sodas.     Ice  Cream  Bev.8,no,l;40«-  :  (e) 


A 

rp 


plan  to  build  home  sales  through  fancy  orders.  A.B.Osler.  Ice  Cream 
Trade  Jour , 20 , no ,  9 : 57 .  (f) 


Ribbon  ice  cream.     Recent  development  in  dispensing  ice  cream  for  carry 
home  -trade  meets  favor  in  Philadelphia  and  environs.    Dairy  Prod*Mdsg. 
4, no. 1:50.  (g) 

Sell  more  bulk  ice  cream.     Candy  and  Ice  Cream  Retailer, 35, no. 8: 22.  (h) 

Selling  packaged  ice  cream*    P»C,Mo jonnier.     Ice  Cream  Trade  Jour, 20,  no. 
7:53.  ^  (i) 

1925    Advertising  value  of  packaged  sundaes  stressed  by  manufacturers.  Instead 
of  competing  with  ice  cream  in  higher  priced  forms  .Ws  sundaes  serve 
to  boost  sales  ail  the  rray  round, some  manufacturers  report.     Ice  Cream 
Rev. 8, no. 7:50.  ■  •■  ->    '  (j) 

Building  business  through  fancy  orders.-    C, St  Hutchinson.  Rpt.proc.Uatl. 
Assoc. Ice  Cream  Manfrs, 1925s 86^90^  Ice  Cream  Trade  Jour. 1926 ,22, no, 1: 
69.     with  omission  of  table , Creamery,  and  Milk  Plant  Mo  .1926, 15, no. 8: 
87.  •  (k) 

Correct  packaging  of  ice  cream.    Public-  preference  for  packaged  foods 
makes  clear  that  properly  packaged  ice  cream  could  be  sold  in  immense 
quantities, affording  a  spectacular  and  permanent  increase  in  gallon- 
age,  pt.  I,    R.L.Herzick.    Dairy  Prod*Mdsg«4,no,6sl3*  (l) 

Correct  packaging  of  ice  cream.     Importance  of  aeration  in  producing 
good  flavor  and  palatability  in  packaged  ice  cream, pt, II.  R.L*Kerrick. 
Dairy  Prod.Mdsg.5,no„l:25.  (m) 

Does  the  packaged  sundae  lead  more  of  the  public  to  "sample"  ice  cream. 
Leading  ice  cream  manufacturers  have  given  their  opinions  on  sundaes 
in  packages.     Ice  Cream  Rev. 8, no. 8: 88.  (n) 
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£s.ckages  and  packaging  (contTd) 

1925    Facts  about  fancy  moulds.    The  process  of  putting  up  ice  cream  in 

styles  new  to  the . consumer , various  sizes,  shapes  J etc*    T.G-.Yaxis.  Ice 
Cream  Rev. 8, no. 10:52.  (a) 

Pacts  and  figures  in  packaged  sundaes*    Summer  demand  reported  growing 
for  sundaes  in  containers.     Interesting  manufacturing-cost  figures. 
F.U.Dodge,     Ice  Cream  Rev* 8, no. 7: 52.  ,  (b) 

Fitting  individuals  into  the  program.    Five-cent  cup  makes  place  for 
itself  in  company's  sales  plans-  how  it  was  pushed  and  what  it  pro- 
duced in  profit  and  publicity  value  for  the  manufacturer,  E.W.Parks* 
Ice  Cream  Trade  Jour, 21, no, 11:75.  ,  (c) 

Fitting  the  individual  ice  cream  package'  into  the  sales- program. 

E.W.Parks.    Rpt.Proc.Nati.AssocIIce  Cream  Manfrs. 1925: 99-100;  Dairy 
Pr  od.Md-sg.  1926 , 6 ,  no-  3: 13.  (d ) 

Ice  cream  profits  the  year  round.    Manufacturers  who  give  thought  to 
greater  development  of  winter  business  express  themselves  on  the  sundae 
package,  which  seems  to  be  meeting  with  favor.     Ice  Cream  Rev, 8, no. 6:43. 

(e) 

"Is  the  nickel  cup  profitable  to  ice  cream  manufacturers?"    Dairy  Prod. 
Mdsg.4,no.4:ll.  (f) 

Making  fancy  ice  cream  pay  its  way.    Hot;  this  is  accomplished  by  Califor- 
nia company  that  successfully  conducts  a  department  for  this  purpose 
in  conjunction  with  its  bulk  and  brick  business.    W. A. Thomas.  Ice 
Cream  Trade  Jo*ar  .21, no  .7 -33,  (g) 

Making  ice  cream  easy  to  buy.     Ice  Cream  becomes  definite  merchandise 
when  handled  in  packages, by  plan  of  Snow  &  Pa?-mer  Co.    This  method 
makes  it  easier  for  the  dealer  and  the  housewife, particularly  the  lat- 
ter.    Ice  Cream  Rev. 8, no. 8: 95..  (h) 

Merchandising  ice  cream  in  packaged  form.    Many  manufacturers  are  capital- 
izing unon  week-end  specials,     J„ J.lvlogonnier.     Ice  Cream  Rev. 9,no.l :42. 

(i) 

Merchandising  package  ice  cream.     G.¥.Kenison.    Rpt*Proc„  Natl.  Assoc*  Ice 
Cream  Manfrs. 1925:96-99;  Ice  Cream  Rev. 9, no. 5:92;  Ice  Cream  Trade  Jour. 
21, no. 12:74.  (j) 

Package  goods  and  its  possibilities,    p. C.Mo jonnier.     Creamery  and  Milk 
Plant  Mo.l4,nol.94;  Dairy  7forld,3,no.8:27,  With  omissions, Ice  Cream 
Trade  Jour . 21 ,no . 9 :63.  (k) 

Packaged  sundaes.     [profitableness  of  five  and  10  cent  packages.]  Cream- 
ery and  Milk  Plant  Mo. 14, no. 2: 87.  (1) 

Special  ice  cream  molds  popular.     Dairy  '.Torld,  4,  no.  7 :25.  (m) 
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Packages  and  Packaging  (cont'd)   :  . ... 

1925  Special  moulds  help  winter  volume.    Activity  of  Tresc'ott  Ice  Co. is  main- 

tained, throughout  the  entire  year  with  good  results.  Dairy  Prod.Mdsg. 
4,-no.4:35.  *u  "  ;  "  •  *  (a) 

Uses  ice  cream  packages  to  take  up  slack.    Kee ley's  uses  ice  cream  pack- 
ages to  boost  slowing  down  sales  and  has  a  good  explanation  for  selling 
at  both  wholesale  and  retail.  ;  R.&cDaniel;  Dairy  Prod.Mdsg. 6, no.  1:39. 

(b) 

1926  Abfullvorrichtungen  fur  Ei's&embectier.    R.Knollenberg.    "Ztschr. Eiskrem, 

2:78-79.   ,  (c) 

Does  it  pay  to  make  fancy  ice  cream?    R.Murch.     Ice  Cream  Rev. 9, no. 6 :92. 

(d) 

Eiskrem  in  Thermosf laschen.    R.Knollenberg.     Ztschr .Eiskrem, 2: 80.  (e) 

The  5  cent  and  10  cent  cup:  is  it  a  profitable  member  of  the  sales  family? 
H.B. Slingerland.     Rpt  .proc. Natl. Assoc.. Ice'.  Cream  Manfrs.  1926 : 101-102. 

(f) 

Ho-7  Hage  makes  money  with  fancy  ice  cream  department.    California  manufac- 
turer finds  "frozen  dainties"  the  answer  to  the  natural  winter  slump  in 
demand  for  regular  ice  cream.    R.McDaniel,     Dairy  Prod.Mdsg. 8, no. 2:21. 

•  ■  (g) 

Kow  we  made  fancy  ice  cream  pay.    A. B. Osier. .   Ice  Cream  Trade  Jour. 22, no* 
4:53.  "  (h)  •• 

Individual  five  and  ten  cents  ice  cream  packages.    E.B.Geisel.    Rpt. Proc, 
Hat. Assoc. Ice  Cream  Manfrs. 1926: 98-99.  (i) 

Is  the  ice  cream  cup  profitable?     [Extracts  of  discussion  at  national  as- 
sociation convention.]     Ice  Cream  Trade  Jour .22, no. 11:79,  (j) 

Merchandising  possibilities  of  the  5  cent  and  10  cent  ice  cream  cups. 
K.L.Carver.    Rpt. proc. Fatl,A.ssoc. Ice  . Cream  Manfrs.  1926:96-98;  Ice  Cream 
Field,- 10,;  no.  1:26.  (k) 

Kormalisierung  fur  Packangen  und  Konservatofen.    E.Lindewirth.  Ztschr, 
Eiskrem, 2: 16-18.  (1) 

Packaged  ice  cream  and  novelties.    A.D.Cunningham.    Rpt. Proc* Natl, Assoc* 
Ice  Cream  Manfrs. 1926: 99-101.  .(m) 

Packaged  ice  cream  today, tomorrow.  '  Survey  of  manufacturers1  experience 
with  plant-filled  carton  and  of  opinions  on  how  well  it  pays  its  way 
brings  out  interesting  material  on  an  important  plant  problem.  Ice 
Cream  Trade  Jour. 22, no, 4:47;  no. 5:47,  (n) 

Die  Packung  fur  Eiskrem.    W« Going.    Ztschr. Eiskrem, 2:15-16.  (o) 

Selling  packaged  ice  cream-  how  and  why.  To  sell  brick  ice  cream, each 
package  must  be  full, with  not  too  high  overrun.  R.Smith.  Ice  Cream 
Rev.9,no.l2f68.  (p) 
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1926    Tabor *s  specials  attract  business  in  winter  months.    C.G-.Reed.  Dairy 

Prod.Mdsg.7,no.6:33.  •  -.  (a) 

•  7h'B±  are  you  overlooking  in  Hallowe!en  ice  cream  sales?  .  E.A.Dench.  Dairy 
Prod.Mdsg.7,no.6:45.  (b) 

What  they  found  on  the  5-cent  cup.    A  .market  survey  was  recently  under-  . 
taken  to  throw  light  on  what  consumers  and  retailers  think  about  the 
individual  package-  what  did  it  show?-  what  did  it  tell -about  sales 
possibilities?     Ice  Cream  Trade  Jour, 22 , no* 3:55.  -  .•  •■/  "  ;-       .  (c;) 


TJhy  Anheuser-Busch  sells  packaged' ice  cream.    E.Yost.    Dairy  Prod.Mdsg. . 
8, no. 1:36.  •    ■     ?  (d) 


Brick 

1905    Brick  creanu    The  uses  of  the  single  and  double  lid  brick  mould  discuss- 
ed.   Moulding  and  storing  the  bricks.    Ice  Cream  Trade  Jour. 1, no. 1:16. 

(e) 

Making  brick  cream.    Method  of  handling  the  slab  or  eight-pound  mould- 
proportions  of  ice  and  salt  for  hardening  and  storing-  economy  of  labor 
in- wrapping  bricks.    J.E.Dunne.     Ice  Cream  Trade  Jour. 1, no. 3:12,  (f) 

1913  Iowa  State  College  idea  of  layer  brick.    Maker  there  believes  tha-t  this 

fancy  ice  cream  will  increase  business  wherever  it  is  tried.  Ice  Cream 
Trade  Jour. 9, no. 5:44.  -v;  (g) 

Making  brick  ice  cream.     C.J. 0f Neil.     Creamery  Jour. 24, no. 3: 20;  Tv'.Y.Prod. 
Rev. 35: 914;  Ice  and  Cold  Storage, London, 16: 177.  (h) 

Making  layer  brick.    C-J-O'Neil.    Creamery  Jour. 24, no. 4:4;  no. 6:9;  F.Y. 
Prod. Rev.  36: 265.    Abstract ,  Exp  t.  Sta.  Rec.  29:376. .    .  •  (x) 

1914  How  to  make  ice  cream.     Milk  Dealer, 3, no. 12:22;  "4,novl:49. 

Bacteria;  Fruit  ice  cream;  Brick  ice  .cream;  Fancy  moulds;  Custards 
and  frozen  puddings;  Water  ices;  Frozen  'fruits;  Sherbets  and  punches. 

(j) 

pint  brick  ice  cream  as  a  business  developer,    M«ifeilson.    Rpt .Proc.Natl. 
Assoc. Ice  Cream  Manfrs. 1914:75-80;  Ice  Cream  Trade  Jour .10, no. 11: 38e. 

'•'    *      •     '    *:'•:•  (k) 

1915  Brick  ice  cream.    Reasons  why  sales  in  brick  form  should  be  pushed.  L.C. 

Thayer.    N.Y. Prod. Rev. 40:476.  (1) 

1916  Brick  vs. bulk  ice  cream.  H.F. Owsley.  IT. Y. Prod. Rev. 41:766.  (m) 
1918    A  big  brick  year.    L.O.Thayer.   -Ice  Cream  Rev. 2, no. 1:24.  (n) 
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1919  Bulk  vs  ."brick  ice  cream  as  a  money  maker  .     Some  data  on  manufacturing  and 

marketing  costs  in  relation  to  these  two  products .    A.A.Erbes .  Ice 
Cream  Trade  Jour  .15, no .5:45;  Creamery,  and  Milk  Plant  Mo. 8, no .7:41 ;  N.Y. 
Prod. Rev. 48:298;  Creamery  Jour .30, no. 18:20.  (a) 

1920  Brick  ice  cream.    W.J.Luick.    Rpt .Proc .Natl .Assoc . Ice  Cream  Manfrs .1920: 

93-96;  Ice  Cream  Trade  Jour .16 , no .12: 75;  Creamery  and  Milk  Plant  Mo. 
1921, 10, no. 8: 68;  N.  Y.  Prod.  Rev.  1921  -,51:  908 .   '  Abstract ,  Mo  .Bui .  Inform.  Re- 
frig  ., Paris ,2: 1562 .  (b) 

1921  Leaving  the  loose  cream  for  the  brick.     Ice  cream  manufacturers  show  a 

disposition  to  tdusIi  latter  as  a  wise  business  expedient.  Internatl. 
Confect .30, no. 5: 96.  (c) 

A  new  era  in  the  packing  of  brick  ice  cream  [by  invention  of  new  packag- 
ing machine].    T-.Mojonnier.    Rpt .Proc .Natl .Assoc . Ice  Cream  Manfrs  .1921: 
20-23.     With  various  additions , Ice  Cream  RevS  .no .3: 142;   Ice  Cream 
Trade  Jour .17 , no .11: 52:  Creamery  and  Milk  Plant  Mo. 1922, 11, no .1:70. 
Abstract ,Expt.Sta.Bec.47;583.  W 

Selling  brick  ice  cream.    Many  ways  are  open  to  the  manufacturer,  for  get- 
ting his  brick  ice  cream  before  the  buying  public.    L-W-Roszell .  Ice 
Cream  "Trade  Jour  .17,  no.  5:  59.  (e) 

Value  of  brick  ice  cream  as  a  trade  builder,    f.f .  Vahlberg .    Ice  Cream 
Trade  Jour .17, no .2: 61:  Ice  Cream  Rev. 4, no, 10: 8.  (f) 

1922  The  future  of  brick  or  packaged  ice  cream.    K.L.Carver.     Ice  Cream  Rev. 

5, no. 10: 63.  (g) 


"Hostess  bricks"  standardize  sales.    Six  California  ice  cream  manufactur- 
ers ,  competitors  in  same  territory, put  over  constructive  sales  campaign 
by  concentrating  on  one  type  brick.    Ice  Cream  Rev. 6, no. 5: 149 .  (h) 

Introducing  higher  quality  ice  cream.    [Replies  to  question  as  to  practi^ 
cability  of  manufacturing  and  delivering  a  superior  quality  of  brick 
ice  cream  in  separate  packages  direct  to  the  trade, also  c6st  of  same.] 
Ice  Cream  Rev. 6, no. 4: 54;  no. 5: 90.  (i) 

The  manufacture  of  brick  ice  cream.    L.J .Noaker .    Rpt .Proc .Natl .Assoc .Ice 
Cream  Manfrs .1922:69-71 .     With  slight  additions , Ice  Cream  Rev. 6, no. 5: 
74;  Ice  Cream  Trade  Jour.  1923, 19,' no. 7: 65.    *7ith  addition  of  illus.,Alg. 
Zuivel .Melkhyg.Weekbl .1923,19:156-159.    Abstract ,Mo .Bui . Inform. Ref rig . , 
Paris, 4: 3806. 

Discusses  better  workable  ways  to  increase  sales  and  that  public 
should  be  convinced  that  the  package  is  the  correct  form.  (j) 


1923    Brick  versus  bulk  ice  cream.    P .C .Mojonnier .     Ice  Cream  Rev. 6, no .6: 108. 

00 
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1923  Packaged  or  brick  ice  cream.     C.H.Snow.     Ice  Cream  Rev. 6, no.  11  :62;  Ice 

Cream  Trade  Jour. 19, no. 7 :66.    Abstract ,Mo. Bui. Inform. Ref rig. , Paris, 

•'-      4:3803.    /  ■ 

Discussion  of  moulding  and  cutting  into  bricks, and  filling  package 
direct  from  the  freezer.  (a) 

The  retailing  of  brick' ice  cream.  '  L.D.Ray.     Dairy  Prod. Mdsg.l, no. 2:15. 

'  (b) 

Spread  in  cost  between  brick  and  bulk  ice  cream*    U.J. Dessert.  Rpt.Proc. 
Natl. Assoc. Ice  Cream  Manfrs. 1923:77-^8;   Ice  Cream  Rev. 7, no. 5: 88;  Ice 
Cream  Trade  jour. 1934, 20, ho •  &: 67;  H.Y.Prbd. Rev. 1925, 61:254.  (c) 

Universal  demand  for  packaged  ice  cream.    Discusses  brick  ice  cream  and 
insists  that  bulk  ice  cream  will  follow  course  of  bulk  milk.  W.V.Beach* 
Ice  Cream  Field, 3, no. 1:38;  Ice  Cream' Trade  Jour. 19, no. 7: 67.  Abstract, 
Mo. Bui. Inform.Ref rig., Paris, 4:3806.  (d) 

1924  Greater  profit  in  brick  ice  cream  than. in  bulk.  Interhatl.Confect.33, 

no. 6:76.  (e) 

Manufacturers  would  stick  to  ,!brickn  as  staple  name.     C.S* Morris.  Ice 
Cream  Field, 4, no. 6:33.  (f ) 


Packing 

1909    Practicability  of  vacuum  shipping  cans.    G-. C.Mansfield.    Rpt .Proc.Natl. 

As^oc.Ice  Cream  Manfrs. 1909;9:77-78;  Ice  Cream  Trade  Jour .5, no. 12:42. 

(g) 

1912    Packing  ice  cream,    J. M. Fuller.     N.Y. Prod. Rev. 34:446.  (h) 

1914  Amount  and  proportions  of  ice  and  salt  used  per  gallon  of  ice  cream, for 

shipping  and  icing  cabinets.    A.3.G-ardiner,  Jr.    Rpt  .Pro  c.Uat  I.Assoc. 
Ice  Cream  Manfrs. 1914:70-73;  Ice  Cream  Trade  Jour. 10, no. 11 :38c.  (i) 

Handling  crushed  ice  and  loading  wagons.     J.T.Cunningham.    Rpt .Proc.Natl. 
Assoc. Ice  Cream  Manfrs. 19 14: 67- 69;  Ice  Cream  Trade  Jour . 10,no.ll:3Sb-c. 

(J) 

1915  Ice  and  salt.     Checking  amounts  used  for  shipping  and -icing  cabinets. 

A.B.Gardiner, Jr.    N.Y. Prod. Rev. 39 : 570.  W 

1919    Cost  of  ice  breaking  and  grades  of  ice  to  be  used  for  packing.    W. Sailer. 
Rpt. Proc. Natl. ^ssoc. Ice  Cream  Manfrs. 1919 : 37-41 :  Ice  Cream  Trade  Jour. 
15, no. 11:61;   Ice  Cream  Rev. 3, no .4: 18;  reprinted, Ice  Cream  Rev. 1923, 7, 
no. 3:58.    Abstract ,Amer. Assoc;  . Ice  and  Ref rig. ,Bibliog.Amer.Lit.Ref rig., 
1919:97.  •  (1) 


Saving  ice  and  salt  in  ice  cream-plant.  Requisition  system  and  route 
supervision  accomplish  substantial  economies.  W.A.Rank.  Ice  Cream 
Trade  Jour . 15, no .4:47 .  (m) 
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1921  '  Ice  cream  packing  service.    N.Y. Prod. Rev. 51:1143.  (a) 

The  packing  problem  for  the  small  city:    '.V.R.Vard.     Ice  Cream  Trade 
J  our . 17 , no . 1 : 50 ;  Creame  ry  and  Milk  Plant  Mo . 10 , no . 2 : 62 .         . .  „  •        ( b ) 

1923  Are  your  ice  and  salt  requirements  excessive?    Analysis  of  icing  serv- 

ices of  several  manufacturers  shows  wide  variation  in  amounts  used  per 
gallon  of  ice  cream  sold.     Ice  Cream  Trade  Jour.  19, ^.2:39.  (c) 

.The  proper  amount  of  ice  and  salt  for  cabinets ' and  shipping. 

A.D.Cunningham.     Ice  Cream  Rev.  8,410  ^9: 14.  .  (d) 

What  is  the  right  amount  of  ice  and : salt?    -J.T.Cunningham.     Ice  Cream 
Pield,2,no.6:8i  :  (e) 

1924  At  the  turn  of  the  freezer.     The*  Hoy. ■■and  "why  of  icing,  sal  ting,  and  pack- 

ing your  ice-cream  and  ices.  J. B. Short  and  3.  Jones.  Pictorial  Rev. 
25, no.  12:52.  Y  -     -  -  -  . :"     :  (f  )* 

Packing  errors  death  to  business.    "Y'.T.Gwen.    Dairy  Prod.Ivldsg.2,h:o.5:21. 

'.  .(6) 

1925  "Dry  ice"  keeps  ice  cream  hard.  ...  Can  now  be  shipped  long  distances  with- 

out use  of  ordinary  Ice-  carbon  dioxide  -gas  makes  feat  possible.  Ice 
Cream  Field,  8, no. 2:43. .  .  ~      .  (h) 

Why;1  the  canvas  ice  less*  shipping  bag?  The  ship-ping  bag  is  claimed  to  have 
an 'established  place  -  in  the  ice  cream  industry.-  .  P.-C.Goodrick*  Ice 
Cream  Rev. 3, no. 9 : 34.  "  •  /  :  ••  •■    "•  •  (i) 

1926  Dry  ice  used  for  airplane  shipment.    Dairy  ?rod.i:dsg.8,no.226.  (j) 

Iceles-s  shipper  has  solved  big  distribution  •problem  by  enabling  manufac- 
'.•         turer  to  get  ice  cream  to  dealers  in  good  condition, canvas  jackets  are 
playing  important  part  in  industry-' s  progress.     IT. C.Pearson.     Ice  Cream 
Rev. 9, no. 8:70.  ■  (k) 

The  iceles-s  shipping  container*    F.G.Pearson.     Ice  Cream  Trade  Jour .22, 
no. 2:66.         •       ■;  -  '         •  ■  -    '   • ; .  '  *  (1) 

Keeps  'ice  cream  frozen  in  carton.  -  Corporation  experiments  with  carbon 
dioxide  refrigeration.  -  Dairy  Prod.Mdsg. 6, no. 4:34.  (m) 


Transportation  and  Delivery 

1905    'The.  value  of  outward  appearances.    Attractive  delivery  rigs  and  neat 
drivers  a  concern's  most  potent  advertisement.    7/.  S.  Burroughs.  Ice 
Cream  Trade  Jour.l,no.9 :12.  *  -  •  (n) 
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1309    Practicability  of  vacuum  shipping  cans.    G-.C*  Mansfield,  ;  -Rpt.Proc.Ratl. 

Assoc.  Ice  Ccream*  Mauf  rs.TS9Svj-UT?7-78;  Ice"  Cream- "Trade '  Jour .  5 ,  no .  12 : 43 . 

.       :  (a) 

1.911.   The  .ice,  cream,  delivery,  problem..  «$_  Concerns, both-  large-  and  small,  can  save  . 
money. , lay,  keeping  close  watch!  oh  this  end  of  the  "business-  how  a  good 
superintendent  can  coin  money  for  his  company.     Ice ' Cream  Trade  Jour. 

••  •    W;:;7,no*5:37.  :.  /   .  '      -."   -  . ■ -\U >  .-    ■        ; #  (b) 

1912  Efficient  management  of  the  ice  cream  factory.  "I- VII.     Ice  Cream  Trade 

Jour. 8, no. 5: 29;  no. 6:. 27;  no. 7:21;  no. 8: 19;  no .9: 17;  no.  10:25;  no.  11: 43. 
•       Sound  "business  -system;-  Practical  plaiis ^should  "be  worked  out  ;  2, 
Planning  new  factory  or  remodeling  old  one;-  '3 , Leaks  in  operating;  4, 
System  in  accounting  and  sales  departments;  5, Delivery  service;  6, Costs 
-   should  "be  Chief  , guide;  in  determining  superiority  of  auto  trucks, horses 
and  mules;  7, Summary, by  L.O.Thayer.  •    -    •  (c) 

1913  Selecting  a'  reliable  delivery  force.     Some  concerns  have  done  it  by 

giving  prize  money  and  keeping,  records  of  the  drivers-  the  bonus  and 
the  weekly  wage  system  compared.     Ice  Cream  Trade  Jour. 9 , no. 8 :24.  (d) 

Some  interesting  details  of  ice  cream  delivery.    A«B* Gardiner, Jr.  Milk 
Dealer, 3, no .5:18;  Butter, Cheese  &  Egg  Jour.4,no»49 :8.  (e) 

Some  interesting  details  about  ice  cream  delivery  costs.     A.. B.Gardiner, Jr. 
Ept.Proe.Matl. Assoc. Ice  Cream  Manfrs. 1913:47-55;  Ice  Cream  Trade  Jour. 
9,  no.  11: 34;  IT.  Y.  Prod.  Ee  v.  37  : 378 .    Abstract  .Assoc.  Interaatl.I'roid,  Bib- 
licg. Bui. 5:10.  (f) 

1916  The  handling  of  a  large  shipping  business.    W«S.Wee&«  Rpt.Proc.Natl. 

Assoc, Ice  Cream  Manfrs. 1915:93-95;  N.Y.ProcL  Rev,  43:246;  reprinted, 44 : 
100;  Dairy  Rec. IS 17, 19, no. 2: 24.  (g) 

The  problem  of  the  small  customer.    A.  B.  Car  diner,  Jr.    Rpt.  Pro  c.  Fat  I.Assoc. 
Ice  Cream  Manf rs. 1916:60^61;-  Ice  Cream  Trade  Jour. IS  17, 13, no. 3:40.  Ab- 
stract, Amer. Assoc.  Ice  and  Refrig.  ,Bibliog.  Aner. Lit. Ref rig.  1917: 148 . 

00 

1917  Cutting  cost  of  delivery.    W.J.Burnap.    Rpt.Proc. Hat  1. Assoc, Ice  Cream 

Manf rs. IS 17 : 120-124;  Ice  Cream  Rev. 1, no. 3:27 ;  Ice  Cream  Trade  Jour. 13, 
no. 10:43;  IT. Y. Pro d . Re v . 4c :  1Z 0 ;  Internat  1 . Ccnf ect . 26 , no . 11 : 80.  Abstract, 
Ame r . As  s o  c . Ic  e  and  Refrig. ,BibIiog.  Ame r.Lit. Ref  rig. IS 17 : 148 .  ( i } 

Hardening  ice  cream, and  delivery  troubles.    B.H. walker.     Creamery  and 
Milk  Plant  I-io.o, no.  11:50.    With  slight  additions, IT. Y. Prod. Rev. 44:238. 

U) 

Suggestions  on  plant  and  delivery  problems.     B ,H. '.Talker.     Ice  Cream  Trade 
Jour.  IS,  no.  5 :31.     Abstract,,  Aner.  Assoc .  Ice  and  Ref  rig.  ,Bibliog.Aiier.Lit. 


Refrig, 1917:143. 


hardening  systems;  Delivery.  ■       ■  (M 
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Transportation  and  Delivery  (cont'd) 

1919  family  delivery  of  ice  cream.    E.H.Harris.     Ice  Cream  Rev. 3, no. 5:39 .  (a) 

Ice  cream  shipments  by  express'.     E.H.  Stevens.    Rpt.Proc .  Natl.  Assoc.  Ice 
Cream  Manf rs , 1919 :6£-72;  Ice  Cream  Trade  Jour.i5,no.l0s48;.  Internatl. 
-    Confect.l9.8Q}.29vno.2:94.  (b) 

Shipping  ice  cream  by*-~express.    S.H.Kircher.     Ice  Cream  Rev. 2, no.  10:44. 

(c) 

Y/hat  five  years  have  taught  us  about  ice  cream  delivery.    J«E.  Schindler. 
Rpt.Proc. Natl. Assoc, Ice  Cream  Manf rs* 1919 : 45-46.    With  slight  additions, 
Ice  Cream  Trade  Jour, 15, no. 11: 55;  Ice  Cream  Rev. 1920, 3,no, 10:26.  (d) 

1920  Efficiency  in  delivery.     S.T.lTivling.     Ice  Cream  Trade  Jour. 16, no. 12 :48. 

(e) 

Yvhat  does  the  balance  sheet  say?    Aside  from  the  product  itself  nothing 
has  a  greater  effect  upon  customers  than  the  way  it  is  delivered. 
G- .B.Walker,     Ice  Cream  Trade  Jo ur.16.no. 2: 51;  Creamery  and  Milk  Plant 
Mo.9,no.2:52.  (f) 

Y/hat  five  years  have  taught  us  about  ice  cream  delivery.     Creamery  and 
Milk  Plant  :io.9,no.3:50.     •  (g) 

1921  Decreasing  delivery  costs.     Chicago  ice  cream  company  reduces  delivery 

costs  throught  actual  cost  records.  J. Bridges.  Ice  Cream  Trade  Jour. 
17, no. 1:74.  (h) 

'The  installation  of  transportation  units.     1  survey  of  the  hauling  prob- 
lems of  the  ice  cream  industry,  showing  how  transportation  engineering- 
analysis  provides  correct  solution.     Ice  Cream  Re  ^-.4,  no.  11:10.  (i) 

Quality  ana  service  in  ice  cream  deliveries.    W.Tiiebb .     Ice  Cream  Rev. 4, 
•    no. 10:106.  (j) 

Refrigerated  delivery.    J. H. Schindler .    Rpt.Proc. Natl. Assoc. Ice  Cream 
Manf rs. 1921:59-60;   Ice  Cream  Trade  Jour. 17, no. 11: 64;   Ice  Cream  Rev. 5, 
no,4:63;  Creamery  and  Milk  Plant  Mo. 10, no. 12:74.  (k) 

1922  Drivers1  wage  plans  that  promote  sales.     Salary  plus  commission  systems 

proven  successful  where  route  men  are  out  for  business.  ■  Ice  Cream 
Trade  Jour. 18, no. 12:37.  (1) 

How  far  can  we  truck  and  pack?    H.D.Sanford.     Ice  Cream  Trade  Jour.  18, 
no. 1:44.  (m) 

i 

How  good  roads  serve  the  ice  cream  industry.    Federal  bureau  sees  manu- 
facturer as  one  of  chief  beneficiaries  of  nation-wide  highway  improve- 
ment program.,    R.E.Royall.     Ice  Cream  Trade  Jour,  13, no. 6:49.  (n) 
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Transportation  and  Delivery  (contfd) 

1922  [interurban  or  suburban  delivery.    Discussion.]    G-.W.Kenison.    Rpt .Proc. 

Natl, Assoc. Ice  Cream  Manfrs .1922:44-47 .  (a) 

Interurban  routes.  W. A. McDonald.  Rpt.Proc .Natl -Assoc. Ice  Cream  Manfrs. 
1922:33-44.  With  slight  omissions , Ice  Cream  Rev. 6, no. 4: 126;  Ice  Cream 
Trade  Jour .18, no .11:57;  Creamery  and  Milk  Plant  Mo .11, no .12: 83.  Ob) 

The  limits  of  profitable  suburban  delivery.  S.Fischer.  Ice  Cream  Trade 
Jour .18,no .10:63.  (c) 

Long-distance  delivery:  can  we  make  it  -pay?    What  manufacturers  have  found 
out  about  the  costs  involved  in  trucking  ice  cream  over  suburban  and 
interurban  routes.     Ice  Cream  Trade  Jour  .18  ,no-.7t  39 .  (d) 

Making  direct- to -consumer  business  fit  in.    Facts  and  figures  from  manu- 
facturers show  varying  policies  as  to  handling  of  retail  sales  in  whole- 
sale plants.     Ice  Cream  Trade  Jour .18 , no . 8: 39 .  (e) 

[Problems  of  distribution.]    F.J  .Bridges.    Rpt  .Proc  .ITatl  .Assoc  .  Ice  Cream 
Manfrs. 1922: 47-50;  Ice  Cream  Rev. 6, no .4:132;  Ice  Cream  Trade  Jour. 18, 
no. 11: 64.,, 

Drivers;  Motor  trucks;  Refrigerating  units  and  cabinets.  (f) 

Selling  ice  cream  tc  the  household.  CMortensen.  Ice  Cream  Field,  1, no. 
3:20.  *.?  (g) 

Service  as  applied  to  the  ice  cream  industry.    W.A.  Schwindeler .  Ice 
Cream  Trade  Jour  .18, no. 6: 65;  Creamery  and  Milk  Plant  Mo  .11 , no .2: 64. 

m :  -  (h) 

Which  customers  really  "pay"  on  a,  city  route?    Multiplication  of  small 
dealers  forces  the  question  of  hor  we  may  reduce  the  service  drain  by 
eliminating  the  deadheads.'  L.J.Loezere.     Ice  Cream  Trade  Jour. 18, no. 
8:49.  (i) 

1923  Conditions  which  make  interurban  routes  pay.    P.?. Miller.     Ice  Cream 

Trade  Jour.  19,  no.  8: 61.  -  '-'  U) 

Distribution  methods;  are  they  right?    F.M.Thomas.     Ice  Cream  Field, 3, 
no. 2: 17.  '  .  ,;  (k) 

A  fundamental  change  in  service  policy.     "V.F.Hovey.    Rpt .Proc .Natl .Assoc . 
Ice  Cream  Manfrs .1923: 57-52 ;  Ice  Cream  Field, 4, no. 1: 16;  Ice  Cream  Rev. 
1924, 8, no.  1:114.    ~"ith  various  omissions  ,  Ice  Cream  Trade  Jour  .1923,19, 
no. 6: 50;  reprinted, no .  11 : 65 . 

Eow  far  can  ice  cream  be  delivered  at  a  profit?    A  few  letters  upon  the 
subject  written  by  men  who  know.     Ice  Cream  Rev .6 ,no .7: 41 . -  (m) 
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Transportation  and  Delivery  (cont'd) 

1923  Interurban  packing  routes.     P.P. Miller.    Rpt.Froc. Natl. Assoc. Ice  Cream 

Manfrs* 1923: 27-30;  Ice  Crea.:-  Rev.7,no.4:82.    With  slight  omissions,  Ice 
.'.     Cream  Trade  Jour.l9,no..ll:81.     . ..  (a) 

Methods  of  handling  ice  cream  in  transit.     List  of  questions  and  answers. 
Ice  Cream  Rev. 3, no . 11 : 40.  (b) 

More  light  on  the  suburban  deliver/  question.     Long-distance  trucking 
service. can  be  made  profitable  when  placed  on  an  economical  basis. 
O.W.Landrum.     Ice  Cream  Trace  Jour»19^no,3:^3..  \  .  (c) 

Reducing  delivery  .cost 3  by  reducing  delivery  service.    H.J.Tait-.  B.pt. 
.  -Prochatl.  Assoc. Ice  Cream  .Manf  rs.  1923:32-33;  Ice  Cream  Field., 4, no .  I : 
20;  Ice  Cream  Rev. 7, no  .4: 62;   Ice  Cream  Trade  Jour.  19 ,  no ,  11 : .88,..;  •  (d) 

Suburban  ice  cream  delivery;    TJ.IDrerer.     Ice  Cream  Rev. 5, no . 10:41  .-;  "(e) 

Truck  drivers  vs . route  .salesmen.    D.M.Dorman.    Rpt.Proc.Katl. Assoc.  Ice 
Cream  Manfrs. 1923:30-31;   Ice  Cream  Trade  Jour. 19, no. 11:87.  (f ) 

1924  Toes  suburban  trucking  pay?    Y.AF .LulcM..    Rpt.proc.lTatl. Assoc.  Ice  Cream 

Manfrs. 1924:37-33;  Ice  Cream  Trade  Jour. 1325,21, no. 5 :47.  (g) 

Giving  your  truck  routes  a. careful  once  over.     P. L. Sniff in.     Ice  Cream 
Field,  6, no.  1 :5CL.  ."  .  ,..  (h) 

How  eastern  manufacturer  eliminates  long  routes.    Brings  customers  20 
miles  nearer  source  of  supply  by  establishing  distributing  station  in 
outlying  territory.     Ice  Cream  Trade  Jour.  20,  no.  2: 57.  (i) 

How  to  analyze  delivery  problems.    Of  interest  to-  ice  cream  manufacturers 
is  this  account  of  a  transportation  engineer.     Ice  Cream  Rev. 8, no. 4:90. 

Ice  cream  [house-to  house]  delivery  in  London.    Li.Y.  Prod,  he  v.  58:723.  (k) 

'Minimizing* your  ice  cream  delivery  costs.    A  practical  system  of  cost 
keeping  that  tells  whether  a  customer  is  an  asset  or  a  burden, and  re- 
veals interesting  delivery  secrets.    R.McDaniel.    Dairy  Prod.Mdsg.3, 
no. 6:25.  (1) 

Planning  the  track  delivery  routes.    P. L. Sniff  in.     Ice  Cream  Field,5,no. 
2:74.  '  •  (m) 

-  "Special  delivery"  of  ice  cream.     L.M.Dorsey.     Ice  Cream  Rev, 8, no. 3 :12. 

(n) 

The  special  delivery  problem  in  32  plants.     Ice  cream  manufacturers  dis- 
cuss methods  of  reducing  frequency  and  cost  of  extra  trips  to  replenish 
dealers.     Ice  Cream  Trade  Jour. 20, no. 3 :49 .  (o) 
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Transport  at  ion  and  Delivery  (cont'd) 

1925    Digging  deeper  for  delivery  deductions.    How  charts  give  broader  view- 
point of  delivery  problems . '    C.A.Ward.     Ice  Cream -Hey. 9, no. 3: 158.  (a) 

Giving  the  dividends  growing  pains-     C. F. Christian.     Dairy  Prod. Mdsg. 5, 
no . 6 : 15. 

Double  driver  delivery  system.  (b) 

How  Luick  made  suburban  trucking  pay.     Profits  depend  on  whether  the  man- 
ufacturer goes  after  suburban  business  that  pays  or  just  to  get  some- 
body else's  business.     There  is  a  difference  as  you  will  see  by  reading 
on.     Ice  Cream  Rev. 8, no. 8:124.  (c) 

Improving  delivery  service  to  boost  profits.     Manufacturers  should  have 
accurate  information  on  each  route.     K.P. Groener .     Ice  Cream.  Rev. 9, no. 
4:134.  (d) 

Increasing  profits  by  reducing  delivery  costs.    Reductions  of  50  per  cent 
on  delivery  costs  can  be  effected  if.  equipment  is  selected  on  basis  of 
transportation  and  cost  analysis.    R.Zindle.     Ice  Cream  Rev. 8, no. 10:35. 

(e) 

Lightening  the  delivery  burden.     How  a  San  Francisco  manufacturer  cut 
down  the  length  of  time  required  to  serve  stops  .through  the  use  of  a 
map  of  his  distribution  area.     Ice  Cream  Rev. 8, no.  11:36.  (f) 

Makes  ice  cream  deliveries  by  plane.     Durham  manufacturer  gets  lots  of 
publicity  when  a  shipment  misses  train  and  commercial  aviator  is  called 
in.     Ice  Cream  Field, 7. no. 4:2C.  (g) 

Shipping  ice  cream  by  mail  from  Boston  to  Chicago.     Ice  cream  shipped  by 
parcel  post  from  Boston  to  Chicago  arrives  in  perfect  condition  twenty- 
four  hours  later-  carbon  dioxide  snow, literal  dry  ice, makes  mail  ship- 
ment possible.     J.S.Hagans.     Ice  Cream  Rev. 9 , no. 4: 140.  (h) 

192S    Does  long-distance  trucking  pay?     [Excerpts  from  addresses  at  Illinois 

convention.]    Ice  Cream  Trade  Jour. 22, no. 12:59.  (i) 

How  Carry  keeps  vjp  with  deliveries ,  through  use  of  sales  ticket ,  shipping 
room  ticket , hardening  room  ticket  and  checkers'  ticket.  E.H.Daniel. 
Ice  Cream  Rev. 9, no. 8:60.  (j) 

Ice-cream  distribution  methods.     Some  recent  developments  for  ensuring 
a  hard- frozen  crean  sold  to  the  public.     E. Desmond.     Ice  and  Cold  Stor- 
age , London, 29 : 261 .  (k) 

Is  the  ice  cream  tricycle  illegal?    Legal  opinion  on  a  vital  question. 
Cold  Storage  and  prod. Rev. , London, 29 : 316.  (1) 

Profiting  by  the  delivery  experiences  of  other  business  men.     They  have 
proved  the  case  of  the  electric  truck  for  you.     C.A.?i;ard.     Ice  Cream 
Rev. S, no. 7:170.  (m) 
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Transportation  end  Delivery  (contTd) 

1926    Time  saving  methods  in  trucking.     Ice  cream  plants  find  study  of:  routes 
worth  while..    Best  estimates  give  an  ice  cream  truck  in  New  York  25 
minutes  of  idleness  out  of  every  route  hour..   E.J. Clary.     Ice  Cream 
Rev.9,no.8:62;  no. 9:92.  (a) 

Zustellung  von  Eiskrem  in  England.    W*Pohlmann.     Ztschr.Eiskrem,2: 168- 
169.  (b) 


Empties 

1905    The  collection  of  empties.     Important  as  a  matter  of  policy  as  well  as 
on  the  score  of  economy-  system  for  keeping  track  of  tubs  and  cans. 
K.Cratz.     Ice  Cream  Trade  Jour. 1, no. 10:5.  (c) 

Duplicate  order  record.    V/ith  which  is  combined  a  system  for  keeping 
track  of  empties.    H.B.Eromme.     Ice  Cream  Trade  Jour. 1,  no. 2:10.  (d) 

Keeping  track  of  empties.     Ice  Cream  Trade  Jour. 1, no. 1:20.  (e ) 

Keeping  track  of  orders  and  emp't.ies.     Two  interesting  contributions  on  a 
much- discussed  topic.     Ice  Cream  Trade  Jour. 1, no. 3: 15.  .  (f ) 

Shipping-business  empties,     System  for  keeping  track  of  packers  shipped 
out  of  town-  !I  jogging  up"  agents  slow  about  returns.    E.M.May.  Ice 
Cream  Trade  .  Jour .  1 ,  no .  5 : 1 1 .  ( g } 

1909    Tariff  on- returned  empties.    a.Koadiey.    Rpt .  Pro  a.  Natl .  assoc.  Ice  Cream 

Manfrs.  1909 ,.8: 94-96,     Ice  Cream  Trade  Jour. 5, no. 2: 43.  (h) 

1913    Protection  for,  can. and  tub  owners'.     Several  state  organizations  are 

anxious  to  put  such  laws  on  the  statute  books.    A  sanitary  provision 
should  be  included  and  every  state  should  have  uniform  laws  on  the 
subject'.     Ice  Cream  Trade  -Jour. 9 , no .4:43 .  (i) 

A  system  of  checking  ice-cream  packers.    E.A.MarKham,    Butter , Cheese  & 
Egg  Jour. 4, no .16: 14;  Milk  Dealer ,2, no. 8: 28.  (j) 

1916    Securing  return  of  empty  tubs  and  cans.  • S.Bertrand.     Ice  Cream  Trade 

•     Jour-.  12, no. 7: 21;  N. Y. Prod. Rev. 42 : 552 .  (k) 

Securing- the  return  of' empty  ice  cream  cans.    Health  boards  would  do  well 
to  lay  stress  on  dealer  education  rather  than  agitate  for  standard 
legislation.   -A.:.!. Thornton.    Ice  Cream  Trade  Jour.  12, no.  12: 28;  I?. Y. Prod. 
Rev. 1917, 43:396.  (1) 

1918    Chasing  the  elusive  empty  container.    Opinions  and  different  solutions 

for  the  difficulty.     Ice  Cream  Trade  Jour. 14, no. 3: 31.  (m) 
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1919  Advisability  of  charging  de-posit  on  freezers  and  methods  employed* 

J,LiV*hitaker.     Ice  Cream  Rev.2,no.6:21.  (a) 

•Return  of  empty  packers.    H.F.Ovzsley.     Ice  Cream  Rev. 2, no. 6:56.  (b) 

The  return  packer  problem.    J.B.Po ttenger.     Ice  Cream  Rev.2,no.7:12;  Ice 
Cream  Trade  Jour.15.no. 1:41.  (c) 

Successful  check  system  for  recovering  cans  and  packers.  Y/.M.B.Sine. 
Rpt,?roc.l\Tati. Assoc. Ice  Cream  Manf rs.  1919 :81-85;  Ice  Cream  Rev.3,no.4.: 
84;  Ice  Cream  Trade  Jour. 15, no. 10: 52.  (d) 

1920  •  The  advisability  of  a  deposit  system  for  ice  cream  carriers.  J.J.Schmidt 

Ept.  Pro  c. Hat  l.Assoc.  Ice  Cream  Manf  rs.  1920:42-45;  Ice  Cream  Trade  Jour. 
16, no. 11:51;  Creamery  and  Milk  Plant  Mo. 1921, 10, no. 1:58.  (e> 

Brief  in  support  of  charge  for  containers.    Plan  proposed  to  assure 
prompt  return  of  empties  and  alleviate  the  loss  and  expense  due  to  un- 
necessary delay.    J.J.Schmidt.    Ice  Cream  Trade  Jour. 16, no. 7:43;  Ice 
Cream  Re v. 4, no. 1:18.  '  (f) 

Obtaining  co-operation  from  customers  on  return'  of  empties.  D.P.Hurley 
Rpt.Proc.Eatl. Assoc. Ice  Cream  Manf rs. 1920:40-41;  Ice  Cream  Trade  Jour. 
16.no. 11:61.  (g) 

Successful  checking  system  for  return  of  packers.    C.J. Stev/art.  Ice 
Cream  Trade  Jour. 16, no. 4:55;  N.  Y.Prod.Rev.50:154.  (h) 

1921  Advisability  of  deposit  system  on  ice  cream • carriers.    W.W.Campbell.  Ice 

Cream  Trade  Jour.17.no .1:57.  (i) 

Checking  returned  empties.  Practical  method  of  accounting  for  tubs  and 
cans  explained.  L.A.Bletzer.  Ice  Cream  Trade  Jour. 17, no. 7: 61.  With 
slight  omissions, Creamery  and  Milk  Plant  Mo. 10, no. 8: 67.  (j) 

Keeping  account  of  empty  packers.     System  of  accounting  for  medium  sized 
factory  discussed-  small  rental  charge  on  delayed  tubs  advocated. 
C.J.O'Neil.     Ice  Cream  Trade  Jour. 17, no. 6: 51.  (k) 

Prompt  return  of  empties.  •  Discussion  at  Illinois  convention.  Creamery 
and  Milk  Plant  Mo. 10, no. 1:50.  W 

Return  of  empties.    C.H.Snow.     Ice  Cream  Trade  Jour. 17, no.l:46;  Creamery 
and  Milk  Plant  Mo.l0,no.l:50.    With  omission, N.Y.Frod. Rev. 52:430.  (m) 

The  return  of  empty  packers.    3.  H.  Prick.     Ice  Cream  Re  v.  4,  no.  10: 64.  (n) 

1922  Proper  maintenance  on  ice  cream  packers  and  cans, and  depreciation  on 

trucks.     S.S.Lard.     Ice  Cream  Rev. 6, no . 3:50.  (°) 
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Transportation  and  Delivery  -  Empties  (cont'd) 

1923    System  offered  to  stop  loss  of  stray  tubs.    Tow  platform  reports  and 

monthly  record  borrovved  from  railroad  will  keep  track  of  shipping  and 
retail  tubs.     Ice  Cream  Trade  Jour .19 , no .5: 58 .  (a) 

1925    Ice  cream  men  of  Massachusetts  want  can  exchange  service.    Milk  package 
exchange  has  "been  eminently  successful  in  keeping  up  with  shipments, 
UL.M  .Comiskey .    Ice  Cream  Rev. 9  ,no  .1:32.  (b) 


Express  Hat e s 

1915    No. 6641.    National  Association  of  Ice  Cream  Manufacturers  v. Adams  Express 
Company  et  al.; decided  Mar ,18, 1915; report  [and  order]  of  commission. 
U.S .Interstate  Com. Comn.Rpts .33:411-414.  (c) 

1920  In  the  matter  of  express  rate?-  Docket  11326.    Brief  and  arguments  in  be- 

half of  protestants  before  the  Interstate  Commerce  Commission, national 
dairy  products  committee , National  Association  of  Ice  Cream  Manufactur- 
ers and  affiliated  state  associations.     Ice  Cream  Rev. 4, no. 1:34.  (d) 

In  the  matter  of  proposed  changes  in  official  express  classification- 
Docket  11416.    Brief  and  arguments  in  behalf  of  protestants  before  the 
Interstate  Commerce  Commissi on, national  dairy  products  committee , Na- 
tional Association  of  Ice  Cream  Manufacturers  and  affiliated  state 
associations.     Ice  Cream  Rev. 4, no .2:26.  (e) 

Object  to  propose  express  changes.  Digest  of  brief  and  argument  in  be- 
half of  ice  cream  manufacturers  "before  Interstate  Commerce  Commission 
on  express  classification.     Ice  Cream  Trade  Jour .16, no .9:49.  (f) 

1921  Some  problems  of  transportation.    Theoretical  express  rates  and  classi- 

fications should  be  discarded  and  those  based  upon  actual  conditions 
made,    L.V/. Moore.     Ice  Cream  Trade  Jour  .17 , no  A:  59  .  (g) 

1924  New  express  rates  for  ice  cream.    Natl .Assoc . Ice  Crsan  Manf rs .Bui . 97; 

/  \       Creamery  and  Milk  Plant  Mo .13 , no .8 : 90 .  (h) 

1925  New  interstate  exoress  rates  effective  March  1,1925.    1  p.    Natl. Assoc. 

Ice  Cream  Manf r s .3ul . 5 .  v 1 J 

Rates  and  regulations.     1, Shipping  ice  cream  canvas  containers.     2, Ice 
cream  mix.     1  p.    Natl .Assoc . Ice  Cream  Manf rs .Bui .7 .  (j) 

1926  Adjustment  of  shipping  rates  on  ice  cream  mix  sought  by  national  associ- 

ation "before  the  Interstate  Commerce  Commission.  1  p.  Natl .Assoc .Ice 
Cream  Manf rs .Bui .34 .  (k) 

No. 14730.    National  Association  of  Ice  Cream  Manufacturers  v. American 
Railway  Express  Company  et  al.;deoided  Feb .12, 1926; report  [and  order] 
of  commission.    U.S* Interstate  Com. Comn .Epts .107: 267-270 .  (l) 
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Transportation  and.  Delivery  -  Service  Charges 

1913    Do  cabinets  and  icing  up  pay  at  65  cents?    A  manufacturer  argues  the 
matter  and  answers  the  question  in  the  negative.     Ice  Cream  Trade 
Jour. 9, no. 9:31.  (a) 

1921    Cabinet  and  packing  charges-  who  pays?    H.J. Youngs.     Ice  Cream  Rev. 4, no. 

10:44.  •  '•  (b) 

Should  there  be  an  additional  charge  for  re-icing.     H.E.icterson.  Ice 
Cream  Trade  Jour. IV ,no, 2:52.  (c) 

19?2    Cabinet  and  service  charges  and  ";hy.     Cost  data  presented  supports  view 
that  present  method  .of  selling  ice  cream  should  be  changed. 
A. r.  Schneider.     Ice  Cream  Trade  Jour. 18,no. 10:57,  (d) 

1923  Advisability  of  a  weekly  service  charge.    J. E. Dunne.    Rpt»i roc.Natl.Assocjj 

Ice  Cream  Llanf.rs.  1923:67-71 ;  Ice  Cream  Rev. 7, no. 4:58;  Ice  Cream  Trade. 
Jour.  19,  no.  11:6*3.     •'         •  (e) 

A  cabinet  and.  service  charge  and  v;hy.    A.i  .  Schneider.  Rpt.Proc.rJatl. 
Assoc. Ice  Cream  Manfrs. 1923: 54*57;  Ice  Cream  Trade  Jour. 19, no. 11 :71 ; 
Ice  Cream  Rev.  1924, 8-, no.  1:108.  (f) 

Check  on  ice  and  salt  shows  dealers'  value.  '  Daily  accounting  enables 
manufacturer  both  to  regulate  service  charge  and  to  prevent  packing 
paste  by  drivers.     E.C.Clausen.  .  Ice  Cream  Trade  Jour.  19, no.  10: 70.  (g) 

•  Lianpfac.turers  try  out  separate  service  charge.  Several  plans  for  passing 
ice  cream  service  costs  directly  to  the. dealer  as  a  special  item  in  his 
bill  are  now  in  operation.     Ice  Cream  Trade  Jour .19 , no. 1 : 41.  (h) 

Service  charges  as  an  economic  factor.     H. H.Lit tlef ield .  Rpt.Rroc.natl. 
Assoc, Ice  Cream  Manfrs,  1923:63-64;  'Ice  Cream  Trade  Jour.  19, no.  11 :73. 

(i) 

1924  Cost  of  furnishing  packing  service  to  city  customers.     Service  char  je 

is  important,   but  should  be  fair  to  all.  F.H.Clausen.     Ice  Cream  Rev. 
8,no.3:7?.  ••  (j) 

Ho"'  one  company  figures  a  fair  service  charge.    Bases  amount  on  cost  of 
caring  for  cabinet  hole  and  average  sales  per  hole-  has  special  de- 
livery levy.    E.H. Turner.     Ice  Cream  Trade  Jour .  20,  no.  6 : 5?.     V.'ith  ad- 
ditions, Ice  Cream  Rev.  3,no.l:.')0-A.  (k) 

The  service  charge  as  a  check  on  dealer  losses.     Coupled  with  daily  rec- 
ords of  ice  and  salt  furnished  each  stop, it, has  shown  company  the 
profit  leaks  in  its  distribution.    F.R. Clausen.     Ice  Cream  Trade  Jour. 
20,n.o.8:7C.  (l) 

Scrvj.ee  charges,    ".a. Ohlhaver.     Creamery  and  Milk  Plant  i.;o.l5,no.lp:79. 

(m) 
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Transportation  and  Delivery  -  Service  Charges  (cont'd) 

1925    Selling  "both  ice  creai^  and  service.    California  manufacturers1  cost 

sheet  shows  that  the  total  delivery  and  service  charge  necessary  to 
distribute  ice  cream  amounts  to  60  per  cent  of  manufacturers1  cost. 
Ice  Cream  Rev. 8, no .11:72.  (a) 

A  service  charge  that  pays.    J.M.Bonner.     Ice  Cream  Trade  Jour .21 ,no .1 : 


o.  (b) 


Service  charges.    [Outlines  the  oj^eration  of  a  weekly  per  cabinet-hole 
charge  and  lists  economies, to  both  the  ice  cream  manufacturer  and  deal- 
er,derived  therefrom.]    L?.M .McG-inley .     Ice  Cream  Rev. 8, no. 7: 100.  With 
various  omissions , Ice  Cream  Trade  Jour .21 , no .5: 63 .  (c) 


Trucks , Wagons , etc . 

1909    The  feasibility  of  auto  truck  delivery.     A.H.Ives.    Rpt .Proc .Natl .Assoc . 

Ice  Cream  Manfrs .1909,9:79-81;  Ice  Cream  Trade  Jour .5 , no .12: 43 .  (d) 

1911    Auto  trucks  and  delivery  costs.    E.E.Rieek.     Ice  Cream  Trade  Jour. 7, no. 

12:38;  N . Y .Prod .Rev . 1912 , 33: 71 6 .  (e) 

Auto  trucks  are  slowly  interesting  ice  cream  men.  It  onl^  remains  for 
competent  demonstrators  to  show  worth  and  the  trade  will  adopt  tbern^ 
gladly.     Ice  Cream  Trade  Jour  .7, no. 1:44.  t.f) 

Delivery  system  ought  to  advertise  business.    The  wagons  should  be  chosen 
for  their  value  after  test  and  should  be  effectively  painted  after  adopt 
ed  color  scheme-  autos  coming  into  favor  and  are  a  splendid  advertise- 
ment.    Ice  Cream  Trade  jour .7, no .9:20.  (g) 

1913    Auto  delivery.     Something  about  costs-  a  comparison  between  gasoline  and 
electric  cars.    A .3 .Gardiner , Jr.    IT.Y. Prod. Rev. 36:70.  (h) 

1915  Automobile  delivery.    Large  ice  cream  concern  finds  economy  and  other  ad- 

vantages in  use  of  automobiles-  light  cars  and  medium  size  gasoline 
trucks  and  electrics  used-  horse  drawn  vehicles  retained  as  part  of  de- 
livery equipment.    A.C- .Koef  ler .     Ice  Cream  Trade  Jour  .11 ,  no  .1:27;  Milk 
Dealer ,4, no. 6:34 ;  IT . Y .Prod . Rev .39 j  1022 .  ( i ) 

1916  The  adaptability  of  electric  trucks  to  ice  cream  delivery.     A.L.Parkhurst . 

Rpt .Froc. Natl .Assoc. Ice  Cream  Manfrs .1916: 73-81 .  With  various  omissions 
Ice  Cream  Trade  Join- .12, no .10:39;  K.Y. Prod. Rev .1917 ,43:434 .  (j) 

Cost  figures  on  ga.soline  trucks.    J. G-. Lewis.     Rpt  .Proc  .IJatl  .Assoc  .Ice 

Cream  Manfrs .1916: 84-92;  Ice  Cream  Trade  Jour .12, no .11: 25;  N.Y. Prod. Rev. 
1917,43:504.  rk) 
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Transportation  and  Delivery  -  Trucks , Wagons , etc .  (contTd) 

1916    Iniproved  system  of  ice  cream  delivery.    E. 3. Graham.     Ice  Cream  Trade 
.  "Jour. 12, no. 10:50;  IT. Y. Prod. Rev. 43:116;  Ice  Cream  Rev. 1917,1, no .1:  8. 
*       .  ■:  .  r'V     .  .  (a) 

1918  Choosing  the  right  motor  truck  for  the  work.    S.V.Norton.     Ice  Cream 

Trade  Jour .14, no. 6:40.  ("b) 

1919  Systematizing  ice  cream  delivery  service.    Recording  instruments  and  re- 

ports by  chauffeurs  will  tell  the  cost  story  of  a  motor  truck.     Ice  • 
Cream  Trade  Jour .15, no. 4: 37.  (c) 

1920  Motor  truck  transportation  service.    A  discussion  of  the  advantages  of 

motor-driven  delivery  equipment  in  the  ice  cream  industry. 
J.H.Schin&ler.     Ice  Cream  Trade  Jour  .16 , no  .4:  65 .  (cL) 

Truck  delivery  for  milk  and  ice  cream.    C-reamery  and  Milk  Plant  Mo. 9, no. 
10:90.  '  (e) 

Truck  transit  refrigeration.     Creamery  and  Milk  Plant  Mo. 9, no. 2:48 .  (f) 

1921  Refrigerator  trucks  in  ice  cream  delivery..   Ice  Cream  Rev. 5, no ,5:42 .  (g) 

Yalue  of  trailers  for  transporting  ice  cream.    Besides  reducing  the  al- 
ways important  item  of  delivery  expense  the  use  of  trailers  facilitates 
prompt  deliveries.    G.I.Stodola.     Ice  Cream  Trade  Jour .17 ,no .3:49 .  (h) 

1922  How  the  manufacturer  can  reduce  tire  costs.     Coaching  drivers  to  take 

precautions , keeping  simple  performance  records  and  making  early  repairs 
first  essential.     Ice  Cream  Trade  Jour .18 , no .8: 63 .  (i) 

[Problems  of  distribution.]  P. J. Bridges.  Rpt .Proc .Natl .Assoc . Ice  Cream 
Manfrs.l922:47-50;  Ice  Cream  Rev. 6, no .4:132;  Ice  Cream  Trade  Jour. 18. 
no. 11: 64. 

Drivers;  Motor  trucks;  Refrigerating  units  and  cabinets.  (j) 

Proper  maintenance  on  ice  cream  packers  and  cans, and  depreciation  on 
trucks.     S.S.Lard.     Ice  Cream  Rev. 6, no. 3: 50.  (k) 

Truck  delivery  costs  from  the  ice  cream  manufacturers  standpoint. 

L . J .Loezere  .     Ice  Cream  Trade  Jour .18, no. 1:48.  (I) 

wearing  the  delivery  truck  down;  but  not  out.    P. L. Sniff in.     Ice  Cream 
Trade  Jour .18, no ..9: 63.  (m) 

1923  Slectric  trucks  serve  the  ice  cream  industry  well.     G.L.Smith.     Ice  Cream 

Rev. 6, no .7: 60.  (n) 

Factors  affecting  cost  of  truck  operation.  How  some  of.  industry's  execu- 
tives have  analyzed  their  delivery  expense  sheets  in  search  of  possible 
economies.     Ice  Cream  Trade  Jour .19, no . 9: 47 .  (o) 
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transportation  and  Delivery  -  I r :ick s , TTar o :± ? ,  e  t  c .  (cont'd) 

1923  Preparing  motor  tracks  for  winter  operation.    Precautions  that  should  "be 

observed-  to  redube  the  cost  of  cold-weather  wear  and  tear  on  ice  cream 
delivery.    P. L. Sniff in.     Ice  Cream  Trade  J oar. 19, no. 10; 57.  (a) 

Refrigerated  trucks.    W.Ward.     Ice  Cream  Rev. 6, no.  11: 30.  (b) 

Truck  operating  costs.     3. H. Petty.     Rpt.Proc.Natl.4ssoc.I6e  Cream  L'anfrs. 
1923:33-43;  Ice  Cream  Rev. 7, no. 5 :90~;  1924, no. 5:150;  no. 7:31.  With 
various  omissions, Ice  Cream  Trade  J our. 1923, 19, no. 11 :83.  (c) 

1924  Balancing" the  year's  delivery  requirements.  .  P. L. Sniff in.     Ice  Cream 

Field, 5, no. 5:53.  (d) 

E^qperience  in  delivering  by  electric  and  gas  trucks.    E.KLinenberg.  Ice 
Cream  Rev. 7, no. 5:90;  Ice  Cream  Field, 59no. 3:54.  ,  (e) 

Guides  "Go  proper  selection  of  delivery  equipment.     Chief  factors  that  the 
ice  cream  manufacturer  must  take  into  account  in  purchasing  units  best 
suited  tc  his  requirements.    F.W.Penn.     Ice  Cream  Trade  Jour. 20, no. 4: 
63.  ...  (f) 


.nufacturers  tell  of  delivery  experiences,  Summarizes  findings  of  truck 
questionaure  sent  to  group  of  ice  cream  plants  and  comments  on  answers. 
B.M.Allen.     Ice  Cream  Trade  Jour. 20, no. 4: 67.  (g) 

Llcney- saving  practices  in  operating  motor  trucks.     So~.e  practical  main- 
tenance _nd  repair  ideas- that  have  kept  dorm  delivery  costs  for  an  ice 
cream  manufacturer.     C.H*Snow.     Ice  Cream  Trade  Jour. 20, no. 11 : 73.  (h) 

The  motor  truck's  place.  Its  possibilities  as  a  profit  producer  for  the 
ice  cream  man.  F.W^lPemi.  L7.  Y.Prod.Rev. 58:86;  ..  Creamery  and  Milk  Plant 
Mo.  13, no. 3:43.  .  ::    .  .  .  (i) 

On  every  truck  mile  we  save  seven  cents.  Firm  raised  the  life  of  its 
motor  trucks  from  ino  and  one-naif  to  four  years, cut  the  repair  cost 
33  l/3  percent  and  increased  the  daily  output  of  each  truck.     C.J. Smith. 
Ice  Cream  Field, 5, no. 2:30.  ~  t  (j) 

A  record  of  electric,  and  gas  truck  delivery.     The  comparative  performance 
and  costs  of  two  types  of  equipment.    F.Smert.     Ice  Cream  Trade  JourT 
20 ,  no  .4:65.  r  '■  •  ( k) 

Save  money  by  using  right  truck  ecnipment.     P. L. Sniff in.  '  Ice  Cream  Fiei  , 
5,no.4:50.  (1) 

Touching  the  high  sport  of  deliveries.    P.L.Snifiin.     Ice  Cream  Field, 5, 
no. 5; 52. 

Gasoline  trucks;  Horse  and  "/agon;  Electric  trucks.  (m) 
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Transportation  and  Delivery  -  Trucks , wagons , etc .  (cont'd) 

1925    Delivery-  a  practical  demonstration.    Kow  the  fleet  and  garage  manage- 
ment problem  finds  a  simple, workable  solution  in  the  equipment  pro- 
gram, record  system  and  driver-bonus  plan  of  a  Los  Angeles  ice  cream 
manufacturer.    G-.M.Comey .     Ice  Cream  Trade  Jour  121, no .9:41 .  (a) 

Economic  application  of  electrics  in  ice  cream  delivery.  Reports  of 
manufacturers  of  different  sections  on  delivery  results.  J. Potts, 
Ice  Cream  Rev. 9, no .4: 154.  Cb) 

Electric  trucks  for  ice  cream  delivery.    Few  York  manufacturer  claims 
electric  trucks  reduce  costs, save  time, are  easy  to  run  and  easy  to  re- 
pair,assure  sanitary  conditions.    E.J .Sheridan.     Ice  Cream  Rev. 8, no .7: 
32;  Ice  Cream  Trade  Jour .21 , no. 2: 63.  (c) 

The  evils  of  overloading.    Life  of  ice  cream  truck  is  shortened  "by  over- 
loading.   R.O. Patten.    Ice  Cream  Rev. S, no .6: 92.  (&) 

Eacing  facts  on  objections  to  electric  vehicle  delivery.     C.A.Ward.  Ice 
Cream  Rev. 9, no .5:88.  (e) 

Eirst  hand  advice  on  handling  your  trucks.    P. L. Sniff in.     Ice  Cream  Field, 
7, no. 2:67.  (f) 

How  you  can  save  on  motor  truck  costs.    ?.L. Sniff in.     Ice  Cream  Eield,6, 
no. 3:78.  (g) 

The  ice  cream  driver  as  a  chauffeur.    Ee  is  a  salesman, too , "but  the  first 
responsibility  of  his  .job  is  that  of  maintaining  the  efficiency  of  his 
truck  and  of  his  company's  delivery  service-  how  he  can  best  do  this. 
W. L.Hart.     Ice  Cream  Trade  Jour .21 , no .4: 51 .  M 

Keeping  up  with  truck  costs.  [Yoxm  for  keeping  a  check  on  truck  ex- 
penses.]    Supplied  by  P. L. Sniff in.     Ice  Cream  Eield, 7 ,no A: 80 .  (i) 

Lowering  the  track  costs.  Full  returns  on  the  ice  cream  company's  de- 
livery dollar  can  be  collected  only  by  careful  maintenance  policies. 
F.L. Sargent .     Ice  Cream  Trade  Jour .21, no . 9: 55.  (j) 

Maintenance  plans  that  pav.    P.L. Sniff  in.     Ice  Cream  Eield, 7, no. 4: 59. 

oo 

Motorized  delivery  in  the  ice  cream  trade.    Experiences  of  two  leading 
manufacturers  with  gas  and  electric  trucks.     Ice  Cream. Rev. 8, no. 9: 28 . 

(1) 

Prefers  ice  cream  trucks  of  from  3  l/2  to  4  tons.     Company  uses  electrics 
in  congested  districts.     $10  award  to  drivers.    Economies  in  painting 
and  repairs.    Motor  Transport ,31, no. 2: 26.  (m) 

Tests, time  studies  and  cost  analysis  prove  electrics  less  costly  in  re- 
tail delivery.    Economy  of  electrics  proved  as  to  saving  time  and  money 
through  delivering  by  motors.    C .? . Shattuck.     Ice  Cream  Rev. 9, no .3:28 . 

(n) 
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Transportation  end  Delivery  -  Trucks, waaons, etc.  (cont'd) 

1925    Cays  to  help  the  driver  problem.    P. L. Sniff in.     Ice  Cream  Field, 7 ,no. 1 : 
21-  \     .  (a) 

"That-  advantages  does  the  electric  truck  offer  for  ice  cream  delivery? 
Pertinent  points  f or . manufacturer s1  consideration.  Ice  Cream  Rev. S, 
no. 9:36.  (b) 

What-*  do  you  pay  for  truck  delivery?     P.  L.  Sniff  in.     Ice  Cream  Field, 6, no. 
5; 70.  (c) 

Your  trucks  reflect  your  business  methods.    P.L. Sniff in.     Ice  Cream  Field, 
7, no. 3:104.  .(d) 

1S2S    Efficiency  in  ice  cream  transportation.   Rules  governing  handling  of 

trucks.     Jm S.Hughes.     Ice  Cream  Rev. 9 , no. 10:64.  (e) 

Handling  electrics  on  delivery  routes.    Factors  affecting  the  life  of 
this  type  of  truck, its  cost  of  operation  end  continuity  of  service  on 
the  daily  round  of  dealers.    R.Zindle.     Ice  Cream  Trade  Jour. 22, no. 1 : 
S3.  -  (f) 

Hours-  a  key  to  truck  costs.    Ho-."  Eastern  Dairies , Inc.  , has  worked  out  a 
novel  and  valuable  system  of  computing  delivery  fleet  expense-  on  the 
basis  of  the  number  of  hours  each  unit  is  in  service-  forms  and  methods 
used.    G-.A.Tcrrence.     Ice  Cream  Trade  Jour.  22, mo.  5:48  (g) 

Keeping  fifty  ice  cream  trucks  in  operation.     J.S.Hughes.     Ice  Cream 
.    Field, 8, no. 5:77.     .  (h) 

A  new  step  in  delivering  ice  cream.    Electrically  refrigerated  truck 
connecting  link  between  plant  and  store.    Dairy  World, 5, no. 4:45.  (i) 

Plant  trucking  losses  in  overloading.  How  leading  dairy  and  plant  ex- 
ecutives check  up.     S.J. Clary.     Dairy  Prod. Hdsg. 7, no. 3: 23.  (j) 

Profiting  by  the  delivery  experiences  of  other  business  men.    They  have 
proved  the  case  of  the  electric  truck  for  you.     C. A. "ward.     Ice  Cream 
Rev. 3, no. 7: 170.  (k) 

Selecting  delivery  equipment,     where  does  the  electric  fit  in?-  cooper- 
ative organization  studies  application  and  limitations  of  the  battery- 
powered  truck  in  handling  ice  cream  on  the  manufacturer 1 s  routes. 
E.S.Baker.     Ice  Dream  trade  Jour. 23, no. 8:59 .  (1) 


Time  saving  methods  in  trucking.     Ice  cream  plants  find  study  of  routes 
worth  while*    Best  estimates  give  an  ice  cream  truck  in  New  York  25 
minutes  of  idleness  out  of  every  route  hour.     E.J. Clary.     Ice  Cream 
Hev.9,no.8:6?;  no. 9*92*  (m) 


235  MARKETING 

Cabinets 

1913    Cabinets  and  icing.    Does  it  pay  when  the  wholesale  price  of  ice  cream 
is  65  cents  per  gallon?    N.Y. Prod. Rev.  36: 1014.  (a) 

1915  Issuing  and  icing  up  ice  cream  cabinets.    A  .B.Gardiner,  Jr.    Ice  Cream 

Trade  Jour  .11,  no  .10:38;  IT.  Y. Prod. Rev.  41: 136;  Butter /Cheese  &  Sgg  Jour. 
6, no. 49:23.  (b) 

1916  The  iceiess  fountain.    W.J.Burnap.    Spt  .Proc .Natl  .Assoc .  Ice  Cream  Ivlanfrs. 

1916:101-102;  Ice  Cream  Trade  Jour .12, no .10:44.  (c) 

1917  Economy  in  packing  ice  cream  cabinets.    Closer  attention  to  proper  meth- 

ods will  result  in  substantial  saving  to  the  ice  cream  manufacturer. 
J. L. Kelson.     Ice  Cream  Trade  Jour. 13, no -1:27;  Creamery  and  Milk  Plant 
Mo. 5, no. 6:45;  ST.T- Prod. Rev. 43: 580.  (d) 

1918  Does  it  pay  to  furnish  ice  cream  cabinets.    Yfhile  they  are  a  necessity 

the  dealer  should  stand  the  cost.    C. 'V.Smith.     Ice  Cream  Trade  Jour. 
14,no.3:43;  Ice  Cream  Rev. 1, no.?:  14;  II. Y. Prod. Rev. 45: 870 .  (e) 

1919  To  ice  or  not  to  ice.    F.H.Livingston.     Ice  Cream  Rev. 2, no .11: 28;  Ice 

Cream  Trade  Jour .15, no .5:55;  H.Y. Prod. Re v. 1920, 49: 412.  (f) 

1920  Is  a  charge  for  cabinets  practical?    W.J. Feller.     Ice  Cream  Trade  Jour. 

16, no. 12:52.  (g) 

1922    Cost  of  re-icing  and  its  effect  on  ice  cream  consumption.  A.J.*7hite. 

Ice  Cream  Rev. 6, no  .3:40.  (h) 

Dry  storage  cabinet  trucks.    '.V.  A.  Ho  skin,:: .    Ice  Cream  Rev.  5,  no.  10: 130. 

(i) 

Economy  of  better  insulated  cabinets.  7.'. H. List.  Rpt  .Proc. Natl  .Assoc. Ice 
Cream  Manfr s. 1922: 81-82;  Ice  Cream  Rev. 6, no. 4: 134;  Ice  Cream  Trade  Jour 
18, no. 12:57.  (3) 

[Problems  of  distribution-]    1  .J  .Bridges  .    Rpt  .Proc .ITatl  .Assoc  . Ice  Cream 
Manfrs. 1922: 47-50;  Ice  Cream  Rev. 5, no. 4:132;  Ice  Cream  Trade  Jour. 18, 
no. 11: 64. 

Drivers;  Motor  trucks;  Refrigerating  units  and  cabinets.  (k) 

[Refrigeration;  in  regard  to  the  use  of  small  machines  in  connection  with 
ice  cream  cabinets  and  soda  fountains.]    P.B.Riley.    Ice  Cream  Rev. 5, 
no. 7:106.  (D 

Re-icing  of  ice  crean  by  the  manufacturer .    S.N.Sutton.     Ice  Cream  Rev. 5, 
no. 7:141;  Ice  Cream  Field,  1, no .1:73;  Ice  Cream  Trade  Jour .18, no .2: 50; 
Creamery  and  Milk  Plant  Mo .11, no .4: 78. 

(m) 


1923 


Keeping  cabinets  working  winters.    A  few  letters  from  ice  cream  manufac- 
turers on  the  winter  business  problem.     Ice  Cream  Rev .7, no .4:70 .  (n) 
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...   ,-.  ..         -  .        .       Cabinets  (cont'd)  '  • 

1923  wlaking  the  ice  cream,  cabinet  pay  its  way.     Proper  care  and  supervision 

of  this  important  adjunct  to  dealer- service  stops  many  costly  losses. 
,     -.      Ice  Cream  Trade  Jour.  19, no. 4:51.  (a) 

i.lechanical  refrigeration  for  dealers'  cabinets.     Some  cost  operation  and 
service  factors  encountered  under  new  "iceless"   system..   Ice- Cream  - 
.  ...    •  Trade  Jour. 19 , no. 11 : 61.  (b) 

Mechanical  refrigeration  to  solve  service  problem.     Successful  iceless 
cabinet  now  -wait s  on  the  development  of  a  perfect  refrigerent  for 
small  unit  machines.     J.G.Hanna.     Dairy  prod. Mdsg. 2 ,no. 2 :13.  (c) 

1924  Citation  of  experience  .with  refrigerated  cabinets.     K.H.Li ttlef ield. 

Rpt.Proc, Natl. Assoc. Ice  Cream.  Manfrs, 1924:66-67;  Ice  Cream  Re  v. 1925 , 3 , 
no. 11:36.  (d) 

Development  of  electrical  refrigeration  for  ice-cream  retailers.  Adopt- 
ion of  ice  cream  manufacturers  of  electrically  operated  machines  in- 
stead of  ice  and  salt,  packing  means  additional  $10,000,000  yearly  reve- 
nue for  central^ station  companies.     Elect. "Torld , 84:890.  (e) 

Discussing  iceless  cabinets.     Ice  cream  manufacturers  of  Illinois  and 
Indiana  incline  to  opinion  that  dealers  should  provide  their  own  me- 
chanical refrigeration  equipment.    A.Leinard.    Dairy  Prod,M&sg.4,no. 
2:30.  *  (f) 

The  electrical  ice  cream  cabinet.        D. &eElhinny.     Rpt.Proc. Natl. Assoc, 
Ice  Cream  l.lanfr s.1 9 24:47-49;  Ice  Cream  Rev. 1925, 8, no. 6:8;  Ice  Cream 
Trade  Jour .1925 , 21 , no . 1 : 61 .    Ab s t r ac t , M© . Bui . Inf o rm. Ref rig., Paris, 6: 
5785,5786.  (g) 

Electrical  refrigeration  of  ice  cream  cabinets,     Canad. Dairy  and  Ice 
Cream  Jour. 2, no. 2:20.  (h) 

Experiences  with  refrigerated  cabinets.     A  brief  report  and  interpre- 
tation of  discussions  on  this  subject  at  the  New  Orleans  convention  of 
ice  cream  manufacturers.    A.R.Pemald.     Dairy  Prod,  la&sg. 4,  no.  2: 15.  (i) 

Facts  and  figures  on  refrigerated  cabinets.    I". J. Dessert.  Rpt.Proc.Natl. 
Assoc. Ice  Cream  l.Ianfr  s.  1924:62-64;  Ice  Cream  Trade  Jour  *  1925, 21,  no.  1 :  $9 

(j) 

Greater  sales  and  lower  prices  through  iceless  cabinets. '  Development  of 
industry  through  mechanical  refrigeration  is  forecast  by  manufacturers 
who  have  tried  out  new  cabinets..     Interviews  with  users.     Ice  Cream  Rev 
7, no. 3:14.  (k) 

Here  is  one  solution  of  iceless  cabinet  problem.     IJ..!. Thomas.     Ice  Cream 
Held, 4,no, 3:44.  (1) 
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1924    How.  eight  cabinets  compared  in  association  tests.     Temperature  and  ice 
and  salt  consumption  data  brought  out  in  experimental  studies, 
W.H.List , Jr.     Ice  Cream  Trade'  Jour .20, no. 12:72.  (a) 

How  has  the  iceless  cabinet  question  come  through?    Manufacturers  dis- 
cuss/experience with  new  equipment  in  first  peak  season  since  its 
general  introduction  in  the  industry.     Ice  Cream  -Trade  Jour. 20 ,no. 9:45. 

0>) 

[iceless  cabinets.    Answer  to  questionnaire.]    J.  W.itfeuman.    Rpt .Proc. Natl 
'Assoc. Ice  Cream  Manfrs. 1924: 73-75;  Ice  Cream  Rev. 1925,8 , no . 11 : 162,  (c) 

The  iceless  ice' cream  cabinet.     G.  L.Boedeker .     Ice  Cream  Rev, 7, no. 10:90. 

:  ;    :,    -  .  (d) 

Iceless  ice  cream  cabinets.     Their  successful  operation  and  employment 
to  have  imoortant  effect  on  ice  cream  sales.     Dairy  World, 2, no. 10:25. 

An  industry  in  bondage.     Shall  v/e  ignore  the  present  danger  [of  the  prac- 
tice of  using  iceless  cabinets  in  competition]?'  J.G.Hanna.-  Dairy 
prod.Mdsg.3,no.l:9.  "  (f) 

Manufacturers  tell  how  they  handle  new  cabinets.     Important  points  con- 
cerning methods  employed  in  application  of  refrigerated  cabinets  to 
industry  discussed  by  users  of  this  equipment.     Ice  Cream  Trade  Jour. 
20, no. 2:45;  no. 3:61.  (g) 

Mechanical  refrigeration  and  the  soda  fountain.    How  application  of  the 
new  development  to  the  dealer's  fountain  affects  the  ice  cream  manu- 
facturer's distribution  problem.     J.D.Tunison.     Ice  Cream  Trade  Jour. 
20, no. 1:59.  ...  . .  .  (h) 

Mechanical  refrigeration  as  applied  to  soda  fountains.     C.J-Palmer.  Rpt. 
Proc.ITati. Assoc. Ice  Cream  Manfrs.  1924: 54-55;  Ice  CreamrTrade  Jour. 20, 
no. 12:90;  Ice  Cream  Rev. 1925, 8 , no. 10 : 10.   .    ....  (i) 

[Mechanically  refrigerated  cabinets.]    C.Blommer.     Rpt .Proc.Natl.Assoc. 
Ice  Cream  Manfrs. 1924: 80-83;   Ice  Cream  Rev. 1925 , 8, no. 6 : 64;  Ice  Cream 
Field, 1925, 6, no. 5:46.  ■  .  (j) 

■    Mechanically  refrigerated  cabinets.     F.B. Riley.     Ice  Cream  Rev. 7, no. 7: 10; 
Ice  Cream  Trade  Jour .20, no. 1: 53.  (k) 

Mechanically  refrigerated  cabinets.    New  method  is  result  of  high  distri- 
bution cost  and  shortcomings  of  salt  and  ice  system.     G. P. Cowan.  Ice 
Cream  Field* 5, no. 1:28.     With  slight  omission, Ice  Cream  Trade  Jour. 20, 
no. 1:57.  (1) 

Mechanically  refrigerated  ice  cream  cabinets. 
Assoc. Ice  Cream  Manfrs . 1924:44-45. 


G. P. Cowan.    Rr>t  .Proc  .Natl . 

(m) 
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1924    More  efficient  ice  and  salt  cabinets.    'J.E.List.    Rpt.Proc. Natl. Assoc. 

Ice  Cream  Ivlanfrs.  1924; 40-43;  Ice  Cream  Rev. 8, no. 9:102.  (a) 

Our  experience  with  iceless  cabinets.    E.I-.i.Her  shey.    Rpt .Proc.IJatl.Assoc. 
Ice  Cream  Manf rs.l92r4:71-72.    r/ith  slight  omissions, Ice  Cream  Trade 
jour.SC, no.  12:36;  Ice  Cream  Rev.  1925, 8, no.S; 60.  (b)' 

°1JLr  experience  with  mechanically  refrigerated  cabinets.  L.S.Wilson. 
Rpt. Proc. Natl. Assoc.  Ice  Cream  wlanfrs.  1924: 57-69 ;  Ice  Cream  Trade  Jour. 
20,no.l2:82;  Ice  Cream  Re v. 1925, 8, nov 6: 62.  (c) 

Refrigerated  cabinets  from  the  standpoint  of  the  ice  cream  manufacturer. 
L.W.Roszell.    Rpt.Proc. Natl.  Assoc. Ice  Cream  ivlanfrs.  1924; 56-59;  Ice 
Cream  Trade  Jour. 1925, 21, no. 3: 71.  (d) 

Refrigerated  ice  cream  cabinets.    Will  they  be  loaned  and  serviced  by  the 
ice  cream  manufacturer  or-  sold  outright  to  the  dealer?    k  few  points 
in  purchasing.     Canad. Dairy  and  Ice  Cream -Jour. 2 , no. 7 : 20.  (e) 

Selling  the  ice  cream  dealer-  or  mechanical  refrigeration.  A.E.Dihm. 
Dairy  Prod.Mdsg.2,no.4:li.  (f) 

Timely  advice  on  iceless  cabinets.     The  advantages  of  dealers  buying  this 
equipment  compared  with  the  disadvantages  of  its  being  furnished  by 
the  ice  cream  manufacturer.     'V.r.Luiek.     Ice  Cream  Trade  Jour. 20, no. 4: 

tfhat  iceless  cabinets  showed  on  cost  records.    Effect  of  new  installations 
on' distribution  expense, as  brought  out  by  a  comparison  of  two  seasons1 
figures.     G-.L.  Boe&eker.    Rpt.  Proc.lJatl.  Assoc.  Ice"  Cream  Uanf  rs. 1924:75- 
76.    With  adj&ition  of  chart  containing  delivery  cost  figures,  Ice  Cream 
Trade  Jour. 20, no, 12:85.  (h) 

what  manuf acturers  say  about  iceless  cabinets.     Replies  to  questionnaires. 
Ice  Cream  Field, 5, no. 5:12. '  '  (i) 

1925    advantages  and  disadvantages  of  the  iceless  cabinet.     C.C.Totman.  Ice 

Ire  am  Trade  Jour .  21 , no .  3 : 7 3 .  ( j } 


p. 
v. 


Benefits  of  the  refrigerated  unit.     Besides  the  conveniences  afforded 
dealers, the  iceless  cabinet , when  properly  handled, offers  several  oppor 
tunities  for  the  ice  cream  manufacturer  to  better  distribute  his  pro- 
duct.    3-, P. Cowan.     Ice  Cream' Trade  Jour.  21 , no.  1 : 65.    Abstract , LIo. Bui. 
Inf orm.Ref rig.  ,Paris,6 :5734.  (k) 

Better  packing  ice  for  the  cabinets,     Careful  study  of  the  plant's  ice 
breaking  operation  and  of  the  equipment  used  in  this  work  can  be  made 
to  add  to  the  efficiency  of  an  important  job  in  the  distribution  de- 
partment.    ".Sailer.     Ice  Cream  Trade  Jour. 21 , no. 10:33.  (1) 
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1S25    By-products  of  using  iceless  cabinets,    Results  shown  on  relations  with 
dealer  following  installations  of  mechanically  refrigerated  equipment 
made  by  Tennessee  company  which  loans  cabinets  on  a  strict  contract 
oasis,    7.". E.Drake.     Ice  Cream  Trade  Jour. 21, no. 5: 57.  (a) 

Citation  of  experiences  with  mechanically  refrigerated  cabinets.  L.J. 
Wilhoite.    Hpt.Proc. Rati. Assoc. Ice  Cream  Manfrs.  1925: 108- 111.  (b) 

Conditional  sale  plan  for  cabinets.    Form  of  contract  adopted  by  a  big 
manufacturer  offered  as  a  model  for  some  states—  same  form  with  modi- 
fications,good  in  many  states-  a  few  states  require  special  forma. 
W*J.Carlin„     Ice  3 rear.  Trade  Jour .21, no.  10:16.  (c) 

Dealer— owned  cabinets  may  be  menace.  Unhealthy  conditions  may  grow  up 
if  manufacturers  don't  control  cabinets, national  convention  speakers 
say.     Ice  Cream  Rev. 9 , no. 4: 92.  (d) 

Evolution  of  the  ice  cream  cabinet.  Some  thoughts  on  merchandising  ice 
cream  by  a  Pennsylvania  manufacturer.     Ice  Cream  Rev. S, no. 2: 80.        (e ) 

C-reater  volume  possible  through  mechanically  refrigerated  cabinets.  Con- 
sumer gets  product  in  essentially  same  condition  as  it  leaves  factory. 
C-.F* Cowan.     Ice  Cream  Rev»8,no*7 :153.  (f) 

How  Southern  firm  uses  iceless  cabinets.    L, J* T< ilhoite.     Ice  Cream  Trade 
Jour.21,no»3:65.  (g) 

How  the  iceless  cabinet  benefits  manufacturer  and  dealer,  A.S»V.'illiams. 
Ice  Cream  Trade  Jour. 21, no, 3: 68.     '  (h) 

Mow  they1 re  handling  iceless  cabinets.     Questionnaire  on  company  policies 
of  installing  this  equipment , summarized  at  national  conventions, shows 
wide  variation  in  methods-  77  manufacturers  report  8,870  cabinets. 
C-.:,I. Brink.     Ice  Cream  Trade  Jour. 21, no.  11: 65.  (i) 

How  we  figured  the  savings  on  new  cabinets  installed.  H.J,Helmer.  Ice 
Cream  Trade  Jour, 21, no . 1 : 64.  Abstract ,Mo .3ul.Inform.Ref rig., Paris, 7 : 
6194.  U) 

The  ice  and  salt  cabinet  still  has  a  place  under  the  sun.    Eual  service 
is  in  prospect  for  many  years, as  the  "Little  Fellow11  cannot  be  ignored, 
J.V.Jajiison, Jr.     Ice  Jrecisi  Rev. 3, no.  10: 138.  (k) 

The  iceless  cabinet  Ts  effect  on  plant  delivery  problems.  V.  .H.Bondf  elt . 
Ice  Cream  Trade  Jour. 21, no .3 : 57 .  (1) 

Iceless  cabinets-  what  and  why?    Virtually  every  angle-  advantages  and 
disadvantages-  brought  out  in  sweeping  survey-  contracts  used  in  many 
states  presented  for  study-  refrigerated  soda  fountains  are  liked.  Fro 
and  con.     Ice  Cream  Rev, 8, no. 9 :72.  (m) 
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1925    Iceless  cabinets  will  no:  causa  a.  revamping  of  ice  cream  industry. 

Mechanical  refrigerat ion  here  to  stay  and  must  "be  met  with  sound  busi- 
ness judgment,  convention 'speakers  say.     Ice  Cream  Rev. 8, no .7  : 10.  (a) 

Mechanically  refrigerated  cabinets  and  soda  fountains*     Cabinet  and  soda 
fountain  manufacturers  entered  on  SO  day  test.     C.A.Ives.    Dairy  world, 

3,  no*12:17.  •    -  -  (b) 

The  mechanically  refrigerated  fountain, its  development  and  application. 
W.A.Schulte.     Ice  Cream  Trade  Jour. 21, no. Z : 69 ;  Ice  Cream  Field, 6, no. 5: 

21.  •  -"       ■--         •  (c) 

The  mechanically  refrigerated  ice"  cream  cabinet*    CD. Haven,    Ref  rig.  • 
Engin. 12: 103-110.       "      •  :>-  (d) 

Merits  "of  iceless  cabinet-  stir  ice  -cream  men.     Internatl. Conf ect .34, no, 
3:76.  •   ^  i.  .    .  (e) 

Mult i- temperatures  in  iceless  cabinets.    F-.E.Dennison,     Ice  Cream  Trade 
Jour. 21, no. 1:63.  (f ) 

One  answer  to  the  cabinet  question*    What  recent  experimental  tests  and 
cost  investigations  have  shown  regarding  the  value  of  the  dry-pack  type 
of  ice  cream  cabinet  installed  on  the  manufactured s  delivery  routes. 
J.L .Nelson.     Ice  Cream  Trade  Jour.2I.no..  12:57;  Ice  and  Ref  rig.  1926, 70: 
427.  .    .  (g) 

"Our  experience  with  refrigerated  cabinets."     Citations  of  experiences 
unfolded  at  1924  national  convention.     Cabinets  in  city  territory  have 
meant  saving  in  time  and  effort  under  certain  conditions.    Y/.Bendf  elt. 
Ice  Cream  Rev-.8,no.6:58.    Abstract  .Mo  .Bui.  Inform.  Ref  rig. ,  Paris,  6:5790. 

(h) 

Refrigerated  cabinet  or  fountain?    H.B.Graham.     Ice  Cream  Trade  Jour. 21, 
no. 2:72.  •  ( i) 

"The  retailer  should  own  the  cabinet."  L-W.Eoszell«     Ice  Cream  Trade 
Jour.21,no.3:71.  (j) 

Review  of  iceless  cabinet  situation  during  the  past  yoar.  G.M.Brink. 
Rpt.Froc. Natl. Assoc. Ice  Cream  Manfrs. 1925:106^108;  Dairy  Prod.Mdsg.6, 
no. 2:21;  Creamery  and  Milk  Plant  Mo.  1926, 15, no. 2:88;  Dairy  T.:orld,  1926, 

4,  no. 8:33;   Ice  Cream  Rev. 1926, 9, no. 6 : 146.  (k) 

Should  the  dealer  own  it?    Purchase  of  electric  cabinet  or  fountain 
should  be  made  by  retailer.    E C-uar.dinie.r.     Ice  Cream  Trade  Jour. 21, 
no. 5: 50.  ....  (1 ) 
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1925    What  is  "best  dipping  temperature1'?    Manufacturers  give  opinions  on  how 
ice  cream  should  be  held  in  ice  pt :  iceless  cabinet  in  dealer1 s  store 
and  add  data  on  packing  requirements  for  vanilla, brick  and  flavors. 
Ice  Cream  Trade  Jour. 21,rio.2:45.    abstract ,Mo# Bui. Inform. Hef rig. , Paris, 
7:5979.  (a) 


Why  Blorrimer  adopted'  ice  less  cabinets.        Blomirer.     Ice  Cream  Trade  Jour. 
21, no. 2:69.  ' (b) 

Till  the  iceless  cabinet  pay  its  way?    F.J. Dessert.     Ice  Cream  Trade  Jour. 
21, no. 1:59.    Abstract ,Mo*BaI. Inform.Ref rig. ,Paris ,  6:5791.  (c) 

1926    Arrerikani sche  Versuche  uber  den  Wirkungsgrad  von  Konservatoren. 

•  O.Schaffer.'   Ztschr*Eiskrem,  2:47-50.     "  (d) 

Association  plan  for  insurance  on  mechanically  refrigerated  cabinets. 
2  p.     Natl. Assoc.  Ice  Cream  Ivianf  rs.Bul.43.  (e) 

Ein  Beitrag  zur  Konseryie  rungs-  und  Vertriebsf rage  des  Eiskrems. 

E.&iacin.    Ztschr.Eiskrem, 2:19-22.  (f) 

Cabinets-  wet-.dry  packed  and  iceless.    A  presentation  of  facts  and  fig- 
ures on  actual  performance  of  various  cabinet  types.     J.L.Nelson.  Ice 
Cream  Rev. 9, no. 11: 103.  (g) 

Der  eislose  Conservator.     C.Schafier.     Zt schr.Eiskrem, 2:33-35.  ■  (h) 

Electrical  ice  cream  cabinets.    Average  annual  consumption  of  517  &7„~Hr. 
partly  offset  by  reduction,  of  manufactured  ice  load-  refrigerated  foun- 
tains may  prove  the  best  solution-  complete  electrification  oi  ice 
cream  delivery  and  retail  service  expected*.  A. IL McLay.     Elect. World. 
87:811-313.  X5-) 

Facts  about  cabinet  insurance,    L.H.Kerr.    Rpt.Proc. Natl. Assoc. Ice  Cream 
jlanfrs.  1926: 108-109.  •  U). 

48-Stundenversuch  an  einen  Bistaschen-konservator  Bauart  Schroder  llachfl.- 
Lubek.     O.Schaffer.     Zt schr.Eickrem, 2:50-51.  (&) 

Ivlanuf acturer s  responding  to  national  association  plan  for  insurance  on 
.  .  mechanically  refrigerated  cabinets.     3  p.     Natl  .Assoc .  Ice  Cream  I.Ianfrs. 
Bui. 44.  .  .....  (1) 

The  mechanical  refrigerated  cabinet.     Effect  on  delivery  system.  L.J. 
Noaker.     Rpt.proc. Natl. Assoc. Ice.  Cream  Manfrs. 1926 : 118-120.  Abstract, 
Internat l.Assoc. Ice  Cream  Manf  rs«Abs.l : 54.  (m) 
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1826    The  mechanical  refrigerated  cabinet.     General  policies.  L.E.Kurtz. 

Rpt.Proc. Natl. Assoc. Ice  Cream  Manfrs. 1926: 112-116;  Ice  Cream  Trade 
-Jour . 22 , no . I I : 69 .    Abstracts, Mo, Bui . Inform .Refrig. , Par i s , 3 : 7408 ; 
Internati. Assoc.  Ice  Cream  Manfrs.Abs.l;55.  (a) 

The  mechanical  refrigerated  cabinet.    Merchandising  methods.  P.Harmon. 
Rpt .Proc. Natl. Assoc. Ice  Cream -Hanfrs. 1926: ±16.       :'  (b) 

New  England  formulates  code  on  the  cabinet  problem.     Ice  Cream  Trade 
Jour.  22,  no.  1:64.    ••  (c) 

Normal  is  ierung  fur  Packungen  und  Konservatoren.    E.Lindev/irth.  Ztschr. 
Eiskrem,2:16-13.  (d) 

Report  of  the  forty-eight  hour  ice  and  salt  cabinet  test  conducted  by 
the  ice  and  salt  cabinet  committee  of  the  national  Association  of  Ice 
Cream  Manufacturers.     16  p.     Also  in  Ice  Cream  Rev. 9 , no. 7:48.  (e) 

Some  figures  on  cabinet  packing  costs.     Interesting  facts  and  comparisons 
-  on  ice  and  salt ,  del  i\rery  and  other-  related  distribution  expenditures. 
Ice  Cream  Trade  J our. 22, no. 1:65.  (f) 

Standard  practices  in  handling  -iceless  cabinets.     S.N.-Sutton.     Ice  Cream 
Trade  Jour . 22, no. 2: 65.  (g) 

yfhy  it  pays  our  company  to  job  soda  fountains  for  dealers.     M. '.V.Hill. 
Ice  Cream  Trade  Jour. 22, no. 12:67.  (h) 

TTe  ight 


1921    [Discussion  of  report  on  weight  standards. ]    R.J.Dryden.     Creamery  and 
Milk  Plant  Mo.  10, no. 9: 68..  •  (i) 

Ice  cream  and  proposed  weight  standards.     S.A.^. Carver.     Creamery  and 
Milk  Plant  Mo. 10, no. 3: 60.  (j) 

■Ice  cream  by  weight  is  impracticable,     pree  discussion  of  the  proposed 
new  standard  from  its  various  angles-  many  now  oppose-  it.  Internati. 
■    Confect.30.no, 7:90;  N.Y.Prod. Rev. 53 :22.  (k) 

■The  standardization  of  ice  cream  by  weight.     K.S.Atcheson.     Ice  Cream 
Rev. 4, no. 11:64.  (1) 

-height  standard  for  ice  cream  impracticable.     [Report  submitted  to  the 
California  and  Southwest  States  Ice-  Cream  Manufacturers'  Association.] 
Creamery  and  Milk  Plant  Mo.lC,nc.4:62;  reprint , no. 9 :62.  (m) 
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1922    The  weight  of  a  gallon  of  ice  cream.        D. Turnbow  and  J.  C.Marquardt. 

Calif .  Sta. Ann . apt *  1921 : 12Z .    Abstract  tExpt .  Sta*Rec-.  47: 676*  .  (a) 

[Weight  standard  for  ice  cream.]    R.J.  Dry  den.     Ice  Cream  Rev.  6,  no.  1:42. 

■,        ,     :   .    .,;<.•  r-K.     if--  '    •  •      -  (d) 

1924  "Dealer  profits  vs.  overrun.;  G-.M. Brink.     Rpt  .Proc.Natr. Assoc.  Ice  Cream 

Manfrs. 1924:17-23. 

Table  1, Variations  due  to  overrun;  Table  2, Estimated : overrun  based 
on  weights  of  eleven  different  manufacturers, and  loss  in  dipping; 
Table  3, Dealer  profits  based  on  volume  and  weight  purchase.  (c) 

No  decision  in  matter  of  weights  and  standards.     Officials  believe  situ- 
ation is  favorable  to  industry's  hopes.     V.F.Hovey.     Ice  Cream  Rev. 8, 
no. 3: 120.  (d) 

Official  discusses .weighing  ice  cream.     Dairy  prod. Mdsg. 4, no. 1:18.  (e) 

1925  Maximum  overrun  vs.  minimum  weight,     favors  a  volume  standard  in  conjunc- 

tion with  a  fat  standard.     H.Klueter.     Ice  Cream  Trade  Jour .21, no. 7:50. 

(f) 

Proposed  weight  standard  for  ice  cream.    W.W. Skinner.    Amer.Pood  Jour. 
20:511.    Abstract,  Shem.Abs. 20: 786.  (g) 

Selling  ice  cream  by  weight.     Dairy  Prod. Mdsg. 5, no. 2:39.  (h) 

Selling  ice  cream  by  weight.     F.Rasmus sen.     Creamery  and  Milk  Plant  Mo. 
14, no. 7:90;  Ice  Cream  Held,  7, no. 4:51 ;  Ice  Cream  Trade  Jour  .21, no. 6:71. 
Excerpt s,N.Y. Prod. Rev. 60:578,  (i) 

A  survey  of  factors  involved  in  the  manufacture  and  sale  of  ice  cream. 
H.E.Judkins.     [32]leaves.    lew  .England  Assoc.  Ice  .  Cream  Ilanfrs .,  51  Corn*- 
hill, Boston, Mass.     [Mimeographed.  ]    With  omission  -.of  ..app. ,  Ice  Cream 
Rev. 1926, 9, no. 8:49;  no. 9:79;  no. 10:106.    Abstract , Internatl. Assoc. Ice 
Cream  Manfrs.Abs.l:92.  . 

Volume-weight-overrun  problems.     Por  continuation  See  p.245d.  (j) 

A  volume  weight  study  of  ice  cream.     H.P.  Judliins.    Rpt.Proc.Natl. Assoc. 
Ice  Cream  Manfrs . 1925 : 54-67.  (k) 

The  weight  question  at  Waldenwoods .    Recommend  to  executive  committee 
f our-and- one -half  pound  minimum  with  suitable  tolerance  and  urge  full 
consideration  by  regulatory  officials  of  joint  interests  of  manufac- 
turer and  dealer.     Ice  Cream  Trade  Jour .21, no. 6: 61.  (1) 

Weight  question  unsettled.     Increased  cost  to  consumer  and  additional 
handling  cost  would  result  from  adopt ing .weight  system, it  is  shown  at 
"ashington  probe.    U.V. '"ilcox.     Ice  Cream  Rev. 8, no. 12 ; 10.  (m) 
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Weight  (contTd) 

1925    Why  not  sell  ice  cream  "by  weight, not  by  pint.     Candy, 4,no. 10:17.  (a) 

Will  study  sale  of  ice  cream  by  weight.     National  weights  and  measures 
conference  discusses  subject  at  bureau  of  .standards., Washington ,D.C. 
G-.K. Burgess.     Ice  .  Cream"  Rev.  8,,no„  12:171 ..  ".*    ..  .  (b) 

1925    Significant  data  in  report  on  weight  research  work.     Ice  Cream  Trade  Jour 
22, no. 2:47.  '  (c) 

A  survey  of  the  factors  involved  in  the  manufacture  of  ice  cream:  Manu- 
facturing,by  R.W. Smith, Jr. .   Engineering, by  C.I.Gunness.  [31]leaves. 
New  England  Assoc. Ice  Cream  Manfrs.,51  Cornhill, Eos ton, Mass.  [Mimeo- 
graphed. ]  ■ 

Volume-weight -overrun  problems.     For  previous  survey  See  p.244j.  (d) 

TVhat  the  shrinkage  tests  revealed.    E-rperiments  conducted  under  the 

supervision  of  l\Tew  England  Association,  of  Ice  Cream  Manufacturers  gets 
at  bottom  of  dealer's  claims  for  loss  of  profit  from  this  source. 
H.F. Judkins.     Ice  Cream  Field, 9 , no . I : 44. .  1  (e) 


Standards  and  Definitions- 

1905  Ice  cream  standards.    -The  adoption  of  standards  would  improve  trade  con- 

ditions- suggestions  requested,    E.N. Eaton.     Ice  Cream  Trade  Jour.l, 
no. 1:19.  (f) 

1906  Hearing  on  ice  cream  standards.     Representatives  of  the  National  Assoc- 

iation of  Ice  Cream  Manufacturers  appear  before  the  committee  on  food 
standards  and  argue  for  a  -modif ication  of  existing  standards-  full  re- 
port of  the  hearing  here  presented,     ice  Cream  Trade  Jour. 2, no. 12: 6. 

•       •  •  (g) 

Ice  cream.  [Brief  submitted  from  the  National  Association  of  Ice  Cream 
Manufacturers  giving  recommendations  and  reasons  for  a  quality  stand- 
ard.]   J.  A.ftesener .  '  Amer. Food  Jour.l, no. 10: 8;  Ice  Cream  Trade  Jour. 2, 


no. 9 :6. 


CM 


Manufacturers  want  a.  reasonable  .standard.     Fat  minimum  fixed  by  the 

Secretary  of  Agriculture  is  deemed  too  high-  national  association  asks 
for  a  reconsideration  of  the  standard-  appears  before  the  rules  and 
regulations  -  commission  in  hew  York  and  later  before  the  committee 'on 
s  t  andar  ds  in  Washxngt on .     Ice  Cr  e  am  Tr  ade  J  our .2, no. 9:5.  (i) 

Standards  of  purity  for  food  products.     19  p.    U. S. Dept. Agr. Off -Sec. Circ. 
19.  For  revision  See  p. 249 i.    ■•"   "•  '  (j) 

1907    The  ice  cream  of  commerce.    L.H. S -Bailey.     Amer. Food. Jour. 2, no. 1 : 12-13. 

M 
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Standards  and  Definitions  (contfd) 

I9C7    [Iowa]  standard  for  ice  creaks,     Aaiiir .  Food  J  out  .  2, no .  5 :20.  (a) 

Minnesota  ice  cream  standard.    ^mer-Jood  Jour. 2, no, 5j21.  (b) 

There  the  states  stand  on  ice  cream.     A. collection  of  facts  and  opinions 
showing  what  the  trade  is  up  against  in  some  states  and  what  may  be 
expected  in  others-  fair  consideration  of  all  interests  assured  in  a 
few  instances.     Ice  Cream  Trade  Jour .3, no. 1:20.  (c) 

1908  Pood  legislation  as  applied  to  the  ice  cream  business.    T.E.Lanhen.  Rpt. 

Proc. Natl. Assoc. Ice  Cream  Manors. 19 08; 36-40;  Ice  Cream  Trade  Jour. 4, no. 
2;20.  (d) 

Ice  cream  notice,     [Legal  standard  in  North  Dakota.]    S.J-Ladd.     1  p. 
N. Dak. Agr. Col. Food  Dept. press  Circ.l.  (e) 

The  standard  on  ice  cream.  K.Lowenstein.  Rpt .Proc.Uatl. Assoc. Ice  Cream 
Manf rs. 1908: 49-52;  Ice  Cream  Trade  Jour .4, no. 2:25.  (f) 

1909  Ice  cream.    H.H.Wiley.     Amer.Food  Jour .4, no. 4:25.  (g) 

Ice  cream  standard.    H.W.Wiley.    U  S. Pub. Health  and  Mar.Hosp.  Serv.  ,Hyg. 
Lab. Bui. 56; 284-297.    Rev.of  Bui, 41, 1908: 278-291.  (h) 

The  ice  cream  standard.     T.D.Cucler.    Rpt  .Prcc.lTatl .Assoc.  Ice  Cream 

Manf rs. 1909,8:70-62;  Ice  Cream  Trade  Jour . 5, no. 2: 35;  Internatl . Conf ect . 
18, no. 2:23.  (i) 

What  is  ice  cream?  [Argument  concerning  the  reasonableness  and  validity 
of  ice  cream  standards , submitted  by  the  Association  of  Ice  Cream  Manu- 
facturers.]   Ice  Cream  Trade  Jour. 5, no. 8:13.  (j) 

1910  Ice  cream.     S. C.Dinsmore .     1  p.    Nev.Sta. Circ.2.    Abstract ,Expt. Sta.Rec. 

22;C54.  •  (k) 

Ice  cream  standard  regulations.     T.D. Cutler.     Ice  Cream  Trade  Jour. 6, no. 
2:23.  (1) 

Ice  cream  standard,  State  of  Michigan.    Robinson.     Ice  Cream  Trade  Jour. 
6,110.2:33.  £m) 

Ice  cream  standards.  J.B.Sookin.  Amer.Food  Jour. 5, no. 9: 13.  (n) 
State  ice  cream  standards.     Amer.Food  Jour .  5,  no.  8:7.  (o) 

1911  Common  sense  on  milk  fat  coming  to  the  fore.     Two  views-  the  producers' 

and  the  food  faddists1-  show  that  the  extremes  are  coming  together. 
Ice  Cream  Trade  Jour. 7, no. 5:41.  (p) 
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Standards  and  Definitions  (cont'd) 

1911  Ice  cream-  definition  and  standard.     J.S.Abbott.     Ice  Cream  Trade  Jour. 

7,no.2:26.  (a) 

Ice  cream  standards.     W.White.     Dairy  Rec. 12, no. 22: 14.  (b) 

Ice  cream  standards.     Statutory  enactments  and  authorized  rulings  of  the 
various  states.    W.J.Carlin.     Ice  Cream  Trade  Jour. 7, no. 2:48.  (c) 

Where  v,re  are  "at"  on  the  standard  question.     General  survey  of  the  situ- 
ation shows  unsatisfactory  conditions-  Maryland  officials  repudiate 
their  agreement  and  abandon  test  case-  fresh  trouble  may  be  looked  for 
in  state  legislatures.    W.J.Carlin.     Ice  Cream  Trade  Jour. 7, no. 1:27. 

w 

1912  [Legal  side  of  our  work  and  what  is  being  done  by  the  national  associa- 

tion.]   W.J.Carlin.    Rpt.Proc.Matl. Assoc. Ice  Cream  Manfrs. 1912, 12:31- 
35;  Ice  Cream  Trade  Jour. 8, no. 12:29.  (e) 

Recommends  12  per  cent.     Committee  on  dairy  standards  of  National  Asso- 
ciation of  Dairy  Instructors  favors  high  fat  standard  for  ice  cream. 
Report  submitted  by  M.Mortensen.    IT. Y. Prod. Rev. 34: 754.    Abstracts ,Expt . 
Sta.Rec.27:763;  Chem.Abs. 7: 1389 .  (f) 

1913  Legal  standards  for  dairy  products.     Rev. to  Nov. 1, 1913.     2  p.  U.S. 

Dept.Agr. ,Bur.Anim. Indus. Circ. 218.     Abstract ,Sxpt . Sta. Rec. 29 : 777.  (g) 

Promulgation  of  ice  cream  standard.     3  p.     111. State  Pood  Comn.Bul.25; 
Ice  Cream  Trade  Jour. 9, no .5:34.  (h) 

State  ice  cream  standards.     A  revised  tabulation  with  comments.  W.J. 
Carlin.     Ice  Cream  Trade  Jour .9, no. 8:19.  (i) 

That  "reasonable"  ice  cream  standard  again.  [Comment  on  and  summary  of 
replies  to  the  ice  cream  standard  question.]  Ice  Cream  Trade  Jour. 9, 
no~.  8:38.  ~  (j) 

1914  Ice  cream.    W.S.Matthews.     16  p.     III. State  Pood  Comn.Bul.28.  Abstracts, 

Expt . St a. Rec. 32: 253;  Assoc. Internatl.Proid,Bibliog.Bul.6:198. 

Standard;  Label;  Raw  material;  Finding  the  percentage  of  milk  fat; 
Calculation;  Tentative  Babcock  method  for  fat;  Factory;  Cleanliness; 
Cleaning;  Proprietor  and  employes;  Serving;  Sanitary  food  law.  (k) 

Ice  cream  and  related  products.     H.C.Sherman.     See  p.250h.  (1) 

Ice  cream  factory  inspection.     [Pixed  standards  for  ice  cream.]  G.1". 
McGuire.     IT. J. State  Bd. Health, Ann. Rpt .1913,37:207,224-227.  Abstract, 
Expt. Sta. Rec. 32: 254.  (m) 

Ice-cream  standards.     J.G.Wxnkjer.    Proc. Assoc. Amer. Dairy, Food  and  Drug 
Off .18:231-233;  Amer. Food  Jour. 9: 432;  Milk  Dealer ,4, no. 1:52;  Chicago 
Dairy  Prod. 21, no. 10:13;  Creamery  Jour . 25 , no . 12 : 10;  Butter , Cheese  &  Egg 
Jour .5, no. 31 : 19.  (n) 
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s         Standards . and  Definitions  (cont'd) 

1914    Ice  cream  standards*     w*.B.3arney.     Procxissoc^mier.  Dairy, Food  and  Drug 
Off  .18:226-231;  Ainer.Pood  Jour.  9  ; 431-432,    abstract s,Expt.  Sta. Re c. 32: 
355,873;  Assoc* Internatl«Froid,Bibliog-Bul- 6:132.  (a) 

Inescapable  conclusions  as  to  fat  standards.    P. Drew.     Ice  Cream  Trade 
Jour. 10, no. 3:37.  (b) 

Legislation  affecting  the  manufacture  and  sale  of  ice  cream.  "T.F.Luick. 
Internatl, Assoc. Dairy  and  Milk  Insp.Ann, Rpt. 1913 , 2 :107-113.  (c) 

Report  of  hearing  on  ice  cream  before  Dr. C.L.Alsberg, chief  of  the  bureau 
of  chemestry, U.  S. Department  of  Agriculture , February  10,1914  and  i/Iarch 
7,1914.    Subject:  The  use  of  colloids  as  stabilizers  in  ice  cream, the 
butter  fat  standard  for  ice  cream  and  the  bacteriology  of  ice  cream, 
with  special  reference  to  the  Cincinnati  ice  cream  cases.    170  p.  Pub 
lished  by  the  -National  Association  of  Ice  Cream  Manufacturers.  Ex- 
tract s,  IT.  Y»  Prod.  Re  v.  38  ;  440,  480,  520  ,640,680,720,760,800,836,876,912,948 
984,1024,1060.     Extracts  on  bacteriology, Ice  Cream  Trade  Jour. 10 , no. 7 : 
31;  no. 8:27;  no.9;32b;  no.l0:39i;  no. 11:41,  (d) 

1915  Brief  on  the  history  and  the  present  meaning  of  the  term  ice  cream.  C.G-. 

Child.     96  p.     [Washington:  Judd  &  Detueiler, inc. .printers. ]  (e) 

The  fat  standard  for  ice  cream,     E6C„Kraemer.     Butter, Cheese  &  Egg  Jour, 
6, no. 23: 28.  (f) 

A  manufacturer's  views  on  butter  fat  standards.    An  ideal  which  is  il- 
logical,based  on  facts  which  are  not  susceptible  of  accurate  proof, 
aimed  to  obtain  a  result  which  the  public  does  not  want,     C.G-. Morris, 
Ice  Cream  Trade  Jour. 11 , no. 4:36.  (g) 

Safe  ice  cream.     Jour. Amer. Lied* Assoc. 65:341.  (h)J 

1916  Legal  standards  for  dairy  products,  itev.to  July  1,1915.    3  p.  TJ,S»Deptjl 

Agr.  ,Bux#AniunL Indus-A-8.    For  revision  See  p.249h  and  251j.  (i) 

1917  Fat  standards  and  food  values  in  ice  cream.     The  fat  basis  a  pour  one 

for  judging  the  nutritive  properties  of  the  frozen  dessert.  R*M» 
Washburn.     Ice  Cream  Trade  Jour. 13, no. 3:29,  Creamery  and  Kiilk  Plant 
L:o.5,na*7!40;  Milk  Dealer  ,6, no. 6:50;  J.Y, Prod. Rev. 43  :762;  Dairy  Hec. 
18. no. 45:18;  Butter^ Cheese  &  Egg  Jour. 8, no. 11 : 50;  Creamery  Jour. 1918* 
29 , no . 5 : 11 .  ■   Abstract ,Assoe, Internatl.Froid,£ibli og . Bui .8:76.  ( j ) 

Ice  cream  [  definition, standard, grading  and  suggested  score  card].  In 

Third  report  of  the' Commission  on  Milk  Standards  appointed  by  the  Netf 
fork  wlilk  Committee.     U.  S.Pub. Health  Serv.  , Pub -Health  Rpt 0. 32: 285-235 , 
291;  reprinted, U.S.Pub. Health  Rpto.Reorint  634,  1921:19—0;  N.Y.Frod, 
Rev. 43: 848.  *  (k) 

*  standard  for  ice  cream,     J.S.^bbott.     Rpt. Roc. Natl. ,xasoc. Ice  Cream 
Manfrs, 1917:51-60.  (i) 
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Standards  and  Definitions  (cont'd) 

1917  Validity  of  laws  fixing  minimum  percentage  of  butter  fat  for  ice  cream. 

Hutchinson  Ice  Cream  Co.  et  al. vs. Iowa.     Crowl  vs. Pennsylvania.  U.S., 
37  Sup.Ct.R.28.     Jour. Amer. Med. Assoc. 68: 1432-1433.  (a) 

1918  For  lower  fat  content  in  ice  cream.    R.M. Washburn.     Creamery  and  Milk 

Plant  Mo. 7, no. 3: 40.  _  (b) 

Ice  cream  defined.     Text  of  measure  devised  by  national  association  as  a 
guide  to  law  and  ordinance  makers.     N. Y. Prod. Rev. 46 : 142.  (c) 

Standards  and  the  ice  cream  manufacturer.    IC.H.Golaz.     Ice  Cream  Trade 
Jour. 14, no. 12:41.  (d) 

1919  Best  fat  standard  for  ice  cream.    R.M.Washburn.     Creamery  Jour .30, no. 10: 

38.  (e) 

Pat  standards  and  food  values  in  ice  cream.    R.M.Y/ashburn.  Internatl. 
Confect.28,no.l:74.  (f) 

Ice  cream  standards.     J.T.Cunningham.     Ice  Cream  Rev. 2, no. 11:18.  (g) 

Legal  standards  for  dairy  products.    Gr. B.Taylor  and  H.K.Thomas.    XII  p. 
U.  S. Dept. Agr.  ,Dur.Anim.  Indus .     [Mimeographed.  ]    For  revision  See  p. 251 j 

(h) 

Standards  of  purity  for  food  products.     22  p.    U. S. Dept. Agr. , Off .Sec. 
Circ.136.  (i) 

What  is  a  fair  or  the  best  standard  for  ice  cream?    R.M.V/ashburn.  Ice 
Cream  Rev. 2 , no. 10: 36;  Creamery  and  Milk  Plant  Mo. 8, no. 4: 50.     With  ad- 
dition of  list  of  states  showing  fat  standards, Jour .Dairy  Sci.1921,4: 
231-239;  Creamery  and  Milk  Plant  Mo. 1921, 10, no. 7:62;  Ice  Cream  Rev. 
1922,6,no.2:162.     Abstract s, Exp t . Sta.Rec. 45: 880;  Chem.Abs.l5:3154; 
Internatl. Assoc. Ice  Cream  Manfrs . Abs . 1 : 128.  (j) 

1920  Fat  standards  in  ice  cream.     E.M.Bailey.     Creamery  and  Milk  Plant  Mo. 9, 

no. 2:56.  (k) 

[importance  of  standardization.     Discussion  of  Kansas  State  ice  cream 
standard.]    H.M.Jones.     Ice  Cream  Trade  Jour . 16, no. 3 : 53 ;  Ice  Cream  Rev. 
3, no. 9:98.    Extracts, Creamery  and  Milk  Plant  Mo. 9. no. 4:54.  (1) 

New  standards  for  the  City  of  New  York.     Standards  for  ice  cream  and 
gelatine  adopted  by  the  city  board  of  health  on  April  29th.     Ice  Cream 
Rev. 3, no. 11: 72;  Ice  Cream  Trade  Jour. 16, no. 5:43.  (m) 

Standards  for  ice  cream.     J .B.Pottenger .     Ice  Cream  Rev. 3. no. 9: 20.  (n) 

State  ice  cream  standards.     Revised  tabulation  shows  trend  toward  lower 
milk  fat  requirements.     Ice  Cream  Trade  Jour .16, no. 9 :59.  (o) 
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Standards  and  Definitions  (cont'd) 

1921  Are  uniform  standards  of  quality  practicable?    Experimental  data  present- 

ed in  an  endeavor  to  determine  a  fair  and  workable  standard  for  ice 
cream.     C-.  D.  Turnbow.     Ice  Cream  Trade  Jour. 17, no. 4:63;  Ice  Cream  Rev. 
5, no. 1:118.  (a) 

Ice  cream  standards.     W. &. Campbell,    proc. Assoc. Amer. Dairy, Food  and  Drug 
Off .25:39-41.  (b) 

A  more  logical  legal  standard.    Advocates  standard  that  defines  food 
value  of  ice  cream  in  more  definite  manner.     H.H.Sommer.     Ice  Cream 
Trade  J our. 17, no. 6: 53;  Ice  Cream  Rev. 5, no . 1 : 8.  (c) 

1922  State  ice  cream  standards.    A  compilation  of  requirements  regarding  milk 

fat .gelatine, etc. , of  the  various  states  up  to  Aug. 1,1922.     Ice  Cream 
Rev. 5, no . 1 : 6.  (d) 

Wisconsin's  new  standards  for  ice  cream.     [Flavoring  and  history  of  ice 
cream.]    H.Klueter.     Ice  Cream  Trade  Jour. 18, no. 2:69.     With  omission 
of  paragraphs  on  origin, Creamery  and  Milk  Plant  Mo. 11, no. 3 : 66.  With 
omission  of  paragraphs  on  flavoring, Ice  Cream  Rev. 5,no. 8:10.  Abstract, 
Sxpt. Sta.Rec. 46:681.  (e) 

1923  The  ice  cream  standard  question  again.     Further  points  relative  to  the 

question  of  fat  standard  for  ice  cream-  why  an  eight  or  ten  percent 
butt erf at  standard  is  advantageous.     R.M.Washburn.     Ice  Cream  Rev. 6, 
no. 8:14.  (f) 

Ice  cream  standards.    H.A.Ruehe.     Ice  Cream  Rev. 6, no. 9 : 78;  Ice  Cream 
Field, 2, no. 6: 76;  Ice  Cream  Trade  Jour .19, no. 3: 54.  (g) 

Legal  standard  for  ice  cream.     [Table  showing  standards  as  fixed  by  the 
United  States  and  by  the  various  states.]    Ice  Cream  Field, 4, no. 1:86. 

(h) 

A  rational  basis  for  establishing  standards.     Another  answer  to  the 
question,  "".That  is  'good  ice  cream'  in  terms  of  composition?"  that 
stresses  the  consumer's  needs.     R.M.Washburn.     Ice  Cream  Trade  Jour. 
19, no. 5: 51.  (i) 

1924  Ice  cream  and  related  products,     K.C.Sherman.     In  his  Food  products. 

1914, p. 121-123.    New  York: The  Macmillan  Co.    Ed. 2, 1924, p. 145-146.  (j) 

Ice  cream  from  the  standpoint  of  the  food  official.     \7. W. Scof ield.  Fub. 
Health  News, N.J. ,10:25.    Abstract, Chem.Abs. 19: 1168.  (k) 

Ice  cream  ingredients.     H.P.Davis  .B.IIasurovsky  and  J.^.Luithly.     22  p. 
Nebr . Sta. Circ.22.    Abstract ,Expt . Sta.Rec. 50: 580. 

Discussion  of  composition  and  function  of  each  ingredient;  Federal 
and  State  standards  summarized.  (1) 

[ice  cream  standards.]    V.F.Kovey.    Proc.^ssoe.Amer .Dairy .Food  and  Drug 
Off . 1924 , 28 : 108-1 12 .  (m) 
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Standards  and  Definitions  (cont'd) 

1924  Must  ica  cream  contain  twelve  per  cent  minimum  fat?    O.M.Xile.  Dairy 

Pro  d . Mdsg. 3  p no .5:43.  (a ) 

National  presents  brief  opposing  proposed  standard.    T«hile  firmly  ob- 
jecting to  several  provisions  of  present  draft  the  association  is 
willing  to  aid  government  in  establishing  a  reasonable  definition. 
Ice  Cream  Trade  Jour. 20, no . 10: 61 .  V°) 

Standards  and  overrun*    Opposed  to  tern  "compound  ice  cream"  as  applied 
to  cream  of  four  to  eight  per  cent  of  butter  fat.     J.H.Heald.  Ice 
Cream  Field, 5, no. 4:29.  (c) 

States  position  [.of  National  Ice  Cream  Manufacturers'  Association]  on 
proposed  standard.    V.F.Hovey,     Ice  Cream  jfield,5,no.5:34;  Chicago 
Dairy  Prod. 31, no. 18: 19.  (d) 

Uniformity  of  ice  cream  standards.    D.J. Carithers.     Ice  Cream  Field, 4, 
no.3:63.  (e) 

1925  The  fight  to  save  the  name  of  "ice  cream"  to  this  industry.     Ice  Cream 

Rev.9,no.3:XIV.  (f ) 

"Ice  cream,"  proposed  definitions  and  standards  for.     E.B»Darrovr.  Froc. 
Assoc. Dairy, Food  and  Drug  Off . 1925,29 : 35-37 .  (g) 

"Ice  cream,"  proposed  definitions  and  standards  for.    F. Rasmus  sen.  Free. 
Assoc. Dairy, Food  and  Drug  Off. 1925,29: 24-34.  .  (h) 

"Ice  creaa,"  proposed  definitions  and  standards  for.     J.J.Frey.  Proc. 
Assoc. Dairy, Food  and  Drug  Of f . 1925, 29 : 14-23.  (i) 

Legal  standards  for  dairy  products, in  effect  July  1,1924.     50  leaves. 
U.S.Dept  .Agr. , Bur. Dairy ing,3.D.M. 100.     [Mimeographed.  ]  ( j ) 

The  proposed  Federal  standard  for  ies  cream*     F.Rasmussen.     Creamery  and 
Milk  Plant  Mo. 14, no. 9:85;  Dairy  prod. Mdsg. 5, no .5: 13;   Ice  Cream  Field,?, 
no. 6:30;   Ice  Cream  Trade  Jour*21,no.8 :46;   Ice  Cream  Rev. 9, no. 5:164. 

w 

Rahme is  Oder  E i skrern?    0 . Rahn.     Zt s chr . Rahme i s ,  1 : 9  .  ( 1 ) 

Das  Rahmeis  und  die  Nahrungsmittelkontrolle *     J.Drost.     Zt s chr .Rahme is , 
1:5-6.  "  (m) 

1926  Begriff  sbestimmungen  fur  Eiskrem.    Praktikus.     Zt schr. Eiskrem, 2  : 169-172. 

(n) 

Einiges  aus  den  Regulativen  fur  Eiskrem  in  Amerika.     Ztschr .Eiskrem, 2 : 
22-23.  (o) 

Eiskrem  und  Kondito re  is.     H.Thics.     Ztschr .Eiskrem, 2 : 173-174.  (p) 

Fruchtei skrern.    praktikus.     Ztschr. Eiskrem, 2: 132-134.  (c) 
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1926      Die  neue  Verordnung  der  Schweiz.      Ztschr.Eiskrem*3;56.  (a) 

A  suggested  "bacteriological  standard  for  ice  cream*    F."w. Fabian*    18  p. 
Mich, Sta. Spec. Bui, 158.     Abstracts, Expt, Sta.Rec.56:377;  Bio l.Abs. 1:5269 ; 
Mo. Bui. Inform. Refrig. , Paris, 8:8093;   Internatl. Assoc, Ice  Cream  Hanfrs. 
Abs.l:7.  (b) 

Was  ist  Eiskrem?    Xieferle,     Ztschr. Eiskrem, 2 : 167-168 .  (c) 


Scoring 

1909     Impossibility  of  accurate  tests  for  butter  fat  in  ice  cream.  W.A.Wyman. 
Spt.Proc. Hat I.Assoc. Ice  Cream-  Manfrs. 1909,9 : 33-35;  Ice  Cream  Trade 
Jour. 5, no. 12:27.  (d) 

1911    Classification  of  ice  cream  and  related  frozen  products-  score  cards  for 
ice  cream  judging.    M.Mortensen.    p. 353-365*     Iowa  Sta. Bui, 123;  N*Y, 
Prod. Rev. 32:562;  33:164,204.     Abstract ,Sxpt. Sta. Fee. 25:568.  (e) 

1913     Sampling  ice  cream.    J.O*Halverson*     Jour. Indus. and  Sngin. Chem. , 5:409- 

410.    Abstract, Expt. Sta. Rec. 31:210.  (f) 

1921  New  thoughts  on  ice  cream,    A.CBaer.     Ice  Cream  Rev*4,no.8:18;  Ice  Cream 

Trade  Jour.  17,  no. 5:53*    With  slight  omission, IT. Y. Prod. Rev, 52:586. 

General  improvement  in  Oklahoma  ice  cream;  Food  value  of  butter  fats 
compared  with  other  fats;   Serum  solids;  Discussion  of  score  card,  (g) 

Oklahoma  educational  ice  cream  scoring  contest,     M.CBaer.     Ice  Cream 
Rev. 4, no. 7:22.  (h) 

1922  The  ice  cream  score  card.    Recommended  by  the  American  Dairy  Science 

Association, discussed  by  leading  ice  cream  manufacturers  and  dairy 
authorities.     Ice  Cream  Rev, 5, no ,4: 13 3;  no. 7: 50.  (i) 

Report  of  committee  on  legal  standards  and  score  cards  for  dairy  prod- 
ucts.    J.H.Frandsen.     Jour. Dairy  3ci .5 :164-167 ;  Creamery  and  Milk  Plant 
Mo, 11, no. 5:74,  (j) 

Research  on  ice  cream  making.    Okla. Sta.Ann.Rpt. 1921, 30: 19-22.  Abstract, 
Expt. Sta. Rec. 47:877. 

Composition  of  mix  changed;  Milk  solids  increased;  Grades  of  gelatine 
studied;  Amount  of  serum  solids  determined;  Score  card  development. 

(k) 

Result  of  second  Kansas  scoring  contest.     IT.E* Olson,     Ice  Cream  Rev* 5, no. 
9:64.  (1) 

1923  The  Connecticut  educational  ice  cream  scoring.    R.C.Fisher.     Ice  Cream 

Rev. 6,no. 11:80;  Creamery  and  Milk  Plant  Mo. 12, no .6:82.  (m) 
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Standards  and  Eefihitiohs  —"  Scoring  (eontfd) 

1923  The  correct' sampling  of  ice  cream*    BsVeher.-    Intarnatl .Assoc .Lairy  and 

Milk  Insp.Ann~RptTl923, 12'jl95-199  ;  Ice  Cream  Trade  Jour. 19, no. 10 :S5; 
Creamery  and  Milk  Plant  Mo . 1924 , 12 , no . 3 : 99 .    Ab st rac t , Expt . Sta. fte c . 50 : 
878.  .  (a) 

Measuring  quality  in  ice  cream. -  R< C.Fisher  and  H.F.JudkinSi  •  Ice  Cream 
Trade  Jour. 19, no. 12:75;  Creamery  and  Milk  plant  Mo. 1924, 13, no. 1:73; 
Ice  Cream  Field, 1924, 4, no. 4: 18;   Ice  Cream ■ Re". 1924, 7, no. 12 r 118,  With 
slight  omission, Jour. Fairy  Sci. 1924, 7: 31-39;  Canad.Bairy  and  Ice  Cream 
Jour. 1924 ,  2 ,  no .  4 : 5 .    Abstract s , Expt . Sta . Re c . 51 : 79 ;  Chem. Ads . 1 8 : 1345 ; 
Milch\7»Forsch.3,Ref .  :134;  Inter natl .Assoc.  Ice  Cream  Manf rs. Abe.  1:127 
Suggests  standard  score  card -and  discusses  factors  which  they  believe 

/-.V 

should  determine  rating  of  product.  vD/ 

Scoring  of  ice  cream  exhibits.     G-.D.Turnbow,     Ice  Cream  Rev#6,no.l2 :28 . 
.  :  ■  (c) 

Value  of  the  bacterial  count  in  scoring  ice  cream,    B**7. Hammer.  Creamery 
and  Milk  Plant  Mo. 12, no .3:76;  Ice  Cream  Trade  Jour. 19, no. 3: 67.  Ab- 
stract-, Expt .  Sta. Re c. 48 : 877 •.  ■■ :     *  (d) 

1924  Factors  which  produce  quality,    [Score  card  is  logical  ray  of  determining 

importance  of  the  various  characteristics.]    H.A.Ruehc.     Ice  Cream  Rev. 
7, no, 9:86;  Ice- Cream  Field, 5, no. 4:90;  Ice  Cream  Trade  Jour. 20, no .5 :74; 
Creamery  and  Milk  Plant  Mo.  13, no.  1.-88.  -  Abstract's,  Expt. -Sta.  Rec.  51 : 79; 


Mo.Sul . Inf orm.Eef rig, , Paris , 5 :433S .  ( e ) 

Judging  ice  cream.    P.Coombes.  • Milk  Messenger, Loudon, 1, no .5 :7.  (f) 

Results  of  educational  ice  cream  scoring  at  Storrs.    R.C.Fisher.  Ice 

Cream  Field, 5 ,no. 1 :53 ;  Creamery  and  Milk  Plant  Mo. 13, no. 6:91.  (g) 

Results  of  recent  Kansas  ice  cream  scoring  contest,     N.S.Olson,  Ice 

Cream  Field, 5, no, 1 : 52.  '(h) 


Why  should  ice  cream  be  scored?  "N.tf: Thomas.     Ice  Cream  Field, 4, no. 5 :2b. 

■  d3 

1926    The  effect  of  processing  on  the  dispersion  of  fat  in  an  ice  cream  mix- 
ture.   V.:.H,E.Reid  and  W.K.Moseley;     35  p.    Mo. Sta, Research  Eul.91.  Ab- 
stracts,Expt .  Sta. Rec.  56 : 570 ;  Internatl. Assoc. Ice  Cream  Manf rslAhs.li 103. 

A  microscopic  study  of  the  effect  of  processing  on  the  dispersion  of 
fat;  Effect  of 'processing  and  aging  on  the  viscosity  of  ice  cream  mix- 
tures and  on  surface  tension;  Effect  of  processing  on  the  stability  at 
summer  temperatures  and  on  the  hardness  of  ice  cream;  Scoring.  (j) 
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;  Advertising  and  j  publicity 

1904    Booming  the  ice  cream  business..    Quality, cleanliness  -and  attractive 

surroundings  the  first  essentials-  schemes  for  advertising.  P.Berath. 
Intematl.  Conf  ect  .13.no  e9:22t  (a) 

1909    Best  advertising  methods.    W.J.Tobin.    Rpt.Proe.I\Iatl.  Assoc.  Ice  Cream 

Manffs .  1909 , 9 : 52-55 ;  Ice  Or e am  Trade  Jour.  5 ,  no . 12 ; 34  a  .  (b) 

1911  The  best  way  to  advertise.    3?.W* Sullivan.     Ice  Cream  Trade  Jour„7 ,no,  1 : 

34;  IT* Y .  Prod. Rev. 32 : 418 .    ..  "...  (c) 

Side  lines-  advertising  the  retail  branch  store.     If  ingenuity  is  used 
the  place  and  the  brand  of  ice  cream  will  become  household  words  in  a 
short  time  and  the  g.allonage  sale  will  show  a  big  .increase-*     Ice  Cream 
Trade  Jour.?, no« 6:34.  (d) 

A  systematic  ice  cream  advertising  campaign*    Ice  Cream  Trade  Jour. 7, no. 
4:27.  (e) 

1912  Advertising  ice  cream.    G.A.Deatle.    Ice  Cream  Trade  Jour. 8 ,no»3 :36.  (f ) 

Ice  cream  advertising  campaigns  must  come.    Advent  of  new  concerns  will 
make  the  old  ones  step  lively  to  hold  their  prestige, and  expert  ad- 
vertising is  the  only  thing  that  can  make  winners  in  the  future.  Ice 
Cre am  T rade  Jour .8, no. 5:32.  .(g) 

1913  How  ice  cream  could  be  advertised.     Suggestion  made  at  bakers'  convention 

applies  to  associations  in  ice  cream  trade.  Ice  Cream  Trade  Jour. 9, no. 
8":  42.  :  (h) 

1914  Ice  cream  sales  promotion.    Progressive,  methods  must  be , applied  in  both 

advertising  and  direct  sales  work-  advertising  must  be  carefully 
planned  to  induce  consuaer  demand  and  the  co-operation  of  dealers  must 
be  secured.    P. L. Barker.     Ice  Cream  Trade  Jour. 10, no, 7 :23 .  (i) 

Publicity  for  ice  cream  factories.    I' .A .V.rynne •     Ice  Cream  Trade  Jour.  10, 
no, 3: 34;  IT. Y. Prod. Rev. 38 : 7 6.  (J) 

1915  A  few  points  about  advertising  ice  cream,    T.D. Cutler.     Ice  Cream  Trade 

Jour.ll,no.l0:48d.    Extracts, IT. IMro&.Rev.  1916,42:588 .  • '  (k) 

iJewspaner  advertising.    H.J, Harrison. .   Ice  Cream  Trade  Jour. 11, no. 10:44; 
IT.  Y.Prod.  Re  v. 41 :  IV  2 ,  ( 1 ) 

1915    Advertising  ice  cream.    P.Armstrong.    Butter, Cheese  &  Egg  Jour. 7, no. 6:20 

(m) 

advertising  that  will  insure  ice  cream  sales.     I.M.Simpson.     Ice  Cream 
Trade  Jour.  1*j, no.  1:37  .  (n) 
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Advertising  arid  Publicity  (cont'd) 

1916  Possibilities  of  developing  winter  business.    Advertising  must  be  relied 

upon-  poor  advertising  expensive-  .employment  of  specialists  to  select 
mediums  and  prepare  copy,  is  adv;is'ercU   •E«C»Suttbn*: '.  Ice  Cream-  Trade"  ■  ■ 
?*  Jour,  12, no 4 1:36a;  x?«Y*Prod»Rev.42 :768 »  '  (a) 

1917  Figuring  expense  and  profits  in  advertising,  -publicity  reduces  unit  '-  • 

manufacturing  cost  by  stimulating  demand  and  thereby:  increasing' pro- 
duction.   R„H. Cornell.     Ice  Crea.i  Trade  Jour.  13, no.  J.  :31»  .  (b) 

1918  The  advertising  of  ice  cream*    P. L. Barkers    Ice  Cream  Rev. 1, no* 10:24. 

(c) 

What  advertising  can  do  for  ice  creaaj     J^H^Ames.  .  Ice  Cream  Rev*  1, no. 
9:14.  .->•:-•  •       ...  :'■:{  '  (d) 

1919  Advertising  via  airplane.    W.H.Irvin.     Ice-  Cream  Rev. 3, no. 2: 18.  (e) 

Food  value  overstressed  in  advertising.  Demand  for  ice  cream  is  chiefly 
due  to  properties  other  than  food  value  and  principal  drive  in  adver- 
tising should  follow  lines  of  least  resistance.     Ice  Cream  Trade  Jour. 
15, no. 6:33.  ....  .  (f ) 

1920  Publicity  in  the  ice  cream  industry.     Consumers  should  receive  accurate 

and  truthful  information  concerning  the  manufacture  and"  sale  of  food 
products.     J.Poust  . .     Ice  Cream  Trade  Jour.  16, no.  1:49.  ■         '.-     -'  (g) 

1921  Advertise  delicacy  and  food  value  of  ice  cream.    M.D.Munn,     Ice  Cream 


Rev. 5, no. 2 : 166,-               .                 ,-•            -                   ■■  '  (h) 

Advertising  and  selling  ice  crea.n.    The  purpose  of  advertising  is  not 

alone  to  sell  goods  but  also  to  create  good  will.    W. B.Morris.  Ice 

Cream  Trade  Jour.  17, no .8  :58;  NVx.prod.Rev. 52: 1264.,  •.  (i) 


Advertising  ice  cream.    K.L.Carver.     Ice  Cream  Trade  Jour. 17, no. 4:49. 

(j) 

Can  ice  cream  as  an  industry  be  advertised?    The  author  believes  that 
through  co-operative  advertising  the  basic  market  for  ice  cream  can  be 
enlarged.     C.w.Hoyt.     Ice  Cream  Trade  Jour. 17, no. 3:41.  (k) 

Ice  cream  sales  and  advertising.    Wider  distribution  of  quality  ice  cream 
through  advertising  is  essential  to  the  complete  development  of  tine 
industry.    W.W.Talcott.,     Ice  Cream  Trade  Jour.  17, no. 6:49.  (1) 

Special  advertising  to  the  little  folks.    P.J.Buckingham.     Ice  Cream  Rev. 
5, no. 2:16.  •         .     •:.  (m) 

1922  Advertising  the  fat  content  of  ice  cream.  The  manufacturer  who  stresses 
this  feature  of  his  product  will  increase  sales  by  building  consumer 
confidences.     P.B.Bonnetch.   .  Ice  Cream  Trade  Jour.  18, no. 7:' 63,   .  (n) 
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Advertising  and  publicity'  (cont'd) 

r 

.  > 

1922    Advertising  will  eliminate  Winter  slump".    IT.  Walker,     Tjce  Cream  Field, 
l,no.5:61»  .  (a) 

The  appeal  of  novelty  in  ice  cream. '   Creamery  advertises  specialty  into 
success.    Printers'  Ink,  118, no. 1:69;  Ice  Cream.  Rev. 5, no. 7: 30.  ("b) 

Appealing  to  imagination  to  sell  more  ice  cream.  ..' C.R. Powell,     Ice  Cream 
Field, 1, no. 2:34.  (c) 

The  "best  methods  of  advertising  ice  creain.    F. IT- Martin*  Rpt«Proc.Natl, 
Assoc. Ice  Cream  Manfrs.1922: 56-59;  Ice  Cream  Rev. 6,no. 4:148.  (d) 

[The  "best  methc6.s  of  advertising  ice  cream.    Discussion.]  A.R.Fernald. 
Rpt.Proc.Fatl. Assoc.  Ice  Cream  Manfr.s.  1922: 62-64.  (e). 

[The  "best  methods  of  advertising  ice  cream.    Discussion.]  v?.B«Morris. 
Rpt.Proc.lTatl. Assoc.  Ice  Cream  Manfrs. 1922: 59-61..  (f) 

Common  sense  in  ice  cream  advertising. '  Seven  cardinal  points  for  con- 
structive "building  of  a  successful  ice  cream  advertising  and  sales 
campaign  discussed.    A.R.Fernald.     Ice  Cream  Trade  Jour,18,no. 1 :69] 
Ice  Cream  Rev. 5, no. 9:116;  Summary  jlce  Cream  Rev, 5, no. 6: 104.  (g) 

Facts  about  advertising  ice  cream.'    The  degree  of  success  attained  de- 
pends upon  the  care  and  judgment  used  in  selecting  medium  and  advertis- 
ing matter.     T. Terry.     Ice  Cream  Trade  Joura18,no«4:50»  (h) 

Group  advertising  for  ice  cream  manufacturers.    How  combined  local  public- 
.  ity  campaigns  supplement  individual  efforts  to  increase  "business  in  dull 
season,.   Li.Scheck.     Ice  Cream  Trade  Jour«13,no,I0:65.  (i) 

Eow  winter  advertising  nays,    J.D.Macauley.     Ice  Cream  Trade  Jour, 18, no. 
10:56.  "  (j) 

Ice  cream  is  a  real  food;  eat  it  all  year.    Thorough  educational  propa- 
ganda should  be  conducted  to  place  it  right  with  the  people.  Ivl.D.Munn. 
Internatl.Confect .31,nc.2:80.  (k) 

•Ice  cream's  "best  selling  point  is  food*    A.  G-.Xeeney.  .  Ice  Cream.  Field,  1 , 
'  no.  1:53...  (l) 

Ideas  for  increasing  ice  cream  sales.     J.Tippen.     Ice  Cream  Field, 1, no. 2: 
-    40,.        v..     <         :  ...   '  -  (m) 

Increasing  ice  cream  sales  in  winter.     '.T.M.B.I.!artin0     Ice  Cream  Rev. 5, 
no.  12:44,  ■  -  (n) 

Increasing  ice  cream-  sales  in  winter.    Summary  of  replies  to  question- 
naire shows  winter  "business  has  "been  increased  through  advertising. 
W.W.Talcott.     Ice  Cream  Trade  Jour. 18,  no. 2:73.  (o) 
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Advertising  and  Publicity  (conr,»d) 

1922    Phases  of  ' ice  advertisings    B.-Vv  .IJewell ,     Ice  Cre'am  Field,  1, no. 3: 

6:  no. 4:44;  no. 5 168;  no. 6:56;  C,no.l:22;  1923, no. 3: 30;  no, 6:48;  3, no. 
2:53. 

Introduction;  Appropriations  and  budgets;  Advertising  mediums; 
rosters  and  painted  boards;  Newspaper;  General  publicity;  Institutional 
Special  flavor  campaigns ;  Merchandising  copy;  Increasing  winter  con- 
sumption; Features  in  newspaper  advertising;  Store  display  material; 
Successful  campaigns;  Organizing  for  campaign;  Decreasing  sales  cost. 

(a) 

A  plea  for  better  planning  and  budgetry  control  of  advertising.  W»B. 
Morris,     Ice  Cream  Trade  Jour, 18, no. 12:73..  (b  ) 

72,000  embattled  farmers  sell  ice  cream.    Advertising  aids  Dairymen's 
League  Go-operative  Association  in  putting  on  the  market  a  new  product 
to  help  consume  surplus  milk.    J.Eenle.    Printers1  Ink, 120, no. 8 :33. 

(=) 

A  small-space  publicity  program  for  ice  cream.  Consistent  use  of  short, 
attention-getting  newspaper  advertisements  may  serve  to  supplement 
other  forms  of  sales  promotion.     Ice  Cream  Trade  Jour. 18, no. 8:53.  (d) 

Spreading  facts  about  ice  cream.    Food  merits  of  frozen  beverage  lend 
themselves  to  opportunities  for  exploiting  industry.     Ice  Cream.  Field, 
l,no.3:49.  (e) 

Tying  up  dealer  and  consumer  by  advertising.    A.R.Fernald.     Ice  Cream 
Trade  Jour. 18, no. 12: 74.  (f) 

hat  are  the  best  methods  of  advertising  ice  cream?    F.F.Martin,  Ice 
Cream  Trade  Jour. 18, no. 12:?2.  (g) 


1923    Advertising.    C-.R.  Court  right .     Ice  Cream  Rev,  6,  no.  9  : 74. 

Advertising  ice  cream.    S.O.Lanary.     Ice  Cream  Rev. 6, no. 6 : 92.  (i.) 

idvertising  ice  cream.-  individually  and  collectively.    W,U. Seals.  Ice 
Crean  Rev. 7, no. 2:88 .  (j) 

Advertising  ice  cream.    "She  psychology  of  advertising  and  its  applica- 
tion to  ice  cream."    W.A, Joplin.  Ice  Cream  Rev. 6, no. 7:34.  (k) 

Advertising  ice.  cream  to  newcomers.  ,  F. V.Faulhaber.     Ice  Cream  Field, 3, 
no. 3:41.  (1) 

advertising  is  increasing  the  per  capi'ta  pon sumption  of  ice  cream.  A 
•   study  of  the  progress  that  ice  cream  makers,  in  various  parts  of  the 
country  are  making  in  the  use  of  advertising.     -..Belden.  Printers' 
Ink, 123, no. 8 : 153.  .    \  .  (m) 

advertising  suggestion.     J.J.Moore.     Ice  Cream  Rev. 5, no. 6:96.  (n) 
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Advertising  and  irublielty  (cont'd J  . 

1923    Advertising  the  food  value  of  ice  cream..    A.EwJPernaid.     Dairy  Prod. 

Mdsg.2,no.2:19.      -     :  ■  (a) 

Convince  housewife  of  wholesomeness  of  cream-.    Extend  .winter  sales  into 
the  heme  and  increased  production  in  summer  is  natural  result.    7.'. 3. 
Savell.     Ice  Cream  Field,2§no .4:15,  (b) 

Co-operative  brick  ice  cream  advertising.    K.L. Hammond.     Ice  Cream  He v. 
6,  no. 11: 14.  (c) 

Creating  business  for  the  dealers.  :  Southern  California  ice  cream  manu- 
facturers successfully  blaze  co-operative  advertising  trail .  Ice 
Cream  Re-: .7  tno .1  :Q6.  .  ■  (d) 

Every  ice  cream  retailer  a  neighborhood  advertiser.     [Hon  dealers  may 
prepare  artistic  circulars  for  neighocrncod  distribution  with  only  a 
typewriter,  stencil, duplicator  and  lead  pencil,  "!    L.B.Ray*    Dairy  . Prod. 
Mdsg.2,no*l:39-  '  ■  .  (e) 

House  organs  for  ice  cream  manufacturers.     Clear  understanding  of  the 
service  and  technique  of  this  type  of  advertising  essential  to  its 
successful  use.     Ice  .Cream  Trade  Jour.  19, no* 6: 60.  (f ) 

Ice  cream-  a  national  advertising  opportunity.     The  case  for  a  coopera- 
tive publicity  campaign  by  the  .industry, as  an  advertising  manager 
sees  it-  objective  a.nd  plan.    K.vT.Snell.     Ice  Cream  Trade  Jour. 19, no. 
10:60.  (g) 

Ice  cream  advertising  planned  for  profit.     Speakers  at  regional  and  state 
manufacturers'  conventions  discuss  methods  and  media  for  profitable 
publicity.     Ice  Cream  Trade  Jour. IS, no.  1:69.  (h) 

Ice  cream  pagent.s  to  feature  spring  activities.     Popularity  of  "float" 
parade  increasing-  suggestions  on  "float"  construction  and  public  de- 
monstration.    Ice  Cream  Rev. 6, no,  10:3 *  (i) 

Intensified  direct  advertising.     The  most  certain  and  profitable  adver- 
tising for  milk:  and  ice  creanu    L.J.  Jerrems.    Dairy  Prod.Mdsg. l,no.4: 

■i.  (o) 


T 


Making  ice  cream  bricks  sell  faster.    A.C.heeney.     Ice  Cream  Field, 2,no. 
5:42.  (k) 

Making  pictures  sell  ice  cream.     [Hon  the  artist  plays  an  important  part 
in  the  merchandising  of.  ice  cream    A  discussion  of  the  value  and  limi- 
tations of  art  work  in  advertising,]  E.A.Leland.    Dairy  Prod.Mdsg. 2, 
no. 1:47.  (1) 
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Advertising  and  Publicity  (cont'd) 

1923    Mother  Goose  becomes  ice  cream  saleslady*    R.McDaniel.  Ice  Cream  Field, 
3,no,2;52. 

Use  of  Mother  Goose  characters  and  rhymes  as  theme  for  series  of  ad- 
vertisements, (a) 

Newspaper  advertising-  does  it  pay?    A.R.Fernald.    Dairy  Prod.Mdsg.  l,no. 
5:26,  "  (b) 

Other  men  discuss  ice  cream  advertising.    F*K*Williams*     Ice  Cream  Field, 
3, no. 3:40.  ~  (c) 

Picture  contests  offer  publicity  opportunities.    Chance  to  work  with 
dealers, make  friends  among  consumers, boost  ice  cream  sales  and  obtain 
valuable  advertising  material*  .  Ice  Cream  Trade  Jour,19,no.7:53.  (d) 

Profitable  billboards.    Ice  cream  manufacturers  should  capitalize  local 
conditions.    M.L.Anderson.     Ice  Cream  Rev. 7, no. 4; 64.  (e) 

Propaganda  in  the  ice  cream  industry*    J.J.Schmidt.     Ice  Cream  Rev* 6, no* 
9:28.  (f) 

Selfish  publicity  destroys  public  confidence  in  ice  cream.  L.M.Dorsey. 
Dairy  Prod.Mdsg*  1, no. 6:22.  (g) 

The  ways  and  means  of  advertising  ice  cream*     .C'lvvey  shows  how  manufac- 
turers fix  appropriations, select  selling  points, lay  out  programs  and 
get  dealer-cooperation*     Ice  Cream  Trade  Jour,  19, no*. 7:41.  (h) 

.  1924    Advertising  ideas  promote  ice  cream  sales.     L.N.Elliott.     Ice  Cream 

Field, 5, no. 5: 52.  (i) 

Advertising  that  popularizes  one  manufacturer's  product.     F . V . Faulhab e r 
Ice  Cream  Field, 5, no . 1 :24,  (j) 

Advertising  the  food  value  of  ice  cream.    L.M.Dorsey.    Dairy  Prod.Mdsg. 
3, no. 1:22.  (k) 

Advertising-  the  motive  power  of  ice  cream  sales.     Ice  cream  manufactur- 
ers and  specialists  tell  how  to  put  this  power  to  work  in  the  effort 
to  make  increased  -oroduction  possible.     Ice  Cream  Trade  Jour. 20, no. 6 : 
69,  (1) 

The  advertising  value  of  a  slogan.    R.S.V.alz.    Rpt.Proc. Natl. Assoc. Ice 
Cream  Hanfrs . 1924:89-93.  (m) 

Broadcasts  a  complete  program  for  ice  cream..    Manufacturer  tells  of  re- 
sults from  use  of  regular  schedule  of  radio  publicity  providing  musical 
entertainment.     Ice  Cream  Trade  Jour. 20, no. 5:67.  (n) 


260 


MARKET  II\TC- 


Advertising  and  Publicity  (cont'd) 

1924    The  case  for  a  national .advertising  campaign*    Presents  possibilities 
of  cooperative  plan  to  increase  ice  cream  consumption*  W*A. 
.  Schwindeler.     Ice  Cream  Trade  :Jour.20;no«:ll:67.      ••  (a) 

Clover leaf  stunt  brought  city  to  its  knees.     [A  unique  publicity  idea.] 
J.T.Bartlett .    Dairy  Prod. M&sg.3,no*3:35i      •    •  (b) 

Cooperative  advertising  that  has  sold  food  products,    R.McDaniel.  Ice 
Cream  Field, 5 , no. 5 :46«-  >  (c) 

Distribute  that  advertising  display  material, but  do  it  judiciously  to 
get  best  results-  two  practical  tested  plans  that  win  hearty  dealer 
cooperation,    3, Pucker.    Dairy  Prod«Mdsg.2,no.o :11.  (d) 

Does  billboard  advertising  nay?    W.H.Holmes.     Ice  Cream  Field,4,no .5 : 16. 

.     ...         iV  ,  ,.   ■  :..:r  (e) 

Does  billboard  advertising  pay?    Billboards  are  one  of  11  next  best  ways 
to  actual  display  of  ice  cream,    W. A, McDonald,     Ice  Cream  Rev, 8, no. 3: 
20;  Ice  Cream  Trade  Jour. 20, no .3:55.  '  (f ) 

i?v>od  value  best  appeal  in  ice  cream  advertising,    J, k. Fuller,  Dairy 
?rod.Mdsg.2,no.5:ll.  ~  •  (g) 

Has  the  ice  cream  industry  a»  advertising  opportunity,     CC.Parlin,  Rpt. 
Pro c. Hat  I.Assoc. Ice  Cream  Manfrs. 1924 : 107-115.  (h) 

How  one  dealer  educated  a  town  to  eat  ice  cream,-    Former  drug  clerk  ■ 
builds  his  own  business  from  a  "standing  start"  to  a  sales  maximum  of 
100  gallons  a  day  in  one  summer.    Dairy  Prod. Mdsg.2,no. 3:21.  (i) 

Little  Rock  specialist  analyzes  ice  cream  advertising,     g,W. Brooks,  Ice 
Cream  Field, 5, no, 1:25,  ~  ^  (j) 

Maintaining  prices  in  face  of  a  destructive  "war".     [A  Texas  manufacturer 
wins  by  an  educational  campaign.]    W. T.Owen.    Dairy  ?rod.Mdsg.3,no. S :33. 

(k) 

Making  dealer  "display  helps"  efficient.    S.A.Dench.    Dairy  Prod,Mdsg.3, 
no. 3:13.  (1) 

Merchandising  that  increased  gallonage  190  per  cent.     Advertising  and 
sales  methods  which  made  company  successful.     C.F.Sisco.    Dairy  Prod. 
Mdsg.3,no.2:19.  (m) 

Methods  used  by  ice  cream  companies  to  develop  rural  business.  Canvass 
shows  how  and  why  country1  s  business  is  diminishing.     Ice  Cream  Rev. 
8, no. 3:10.  (n) 

National  ice  cream" slogan  selected.     "Serve  it-  and  you  please  all"  is 
winning  slogan  in  contest  covering  civilized  globe  and  attracting 
110,000  entries.     Ice  Cream  Rev. 8, no. 4:10.  (o) 
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Advertising  and -Publicity  (contTd) 

1924    Presentation  of  plan  and-  development  of  interest  for  national  adver- 
tising*  .F.». Gentleman.    Rpt. Pro c. Natl. Assoc. Ice  Cream  Manfrs.1924: 
103-107;  Ice  Cream  Field, 7, no* 6:34.  -  "•  •  (a) 

Patting  over  ice  cream  week  in  Georgia,    Company  follows  well-studied 
plan  in  staging  quality  educational  campaigns*     Ice  Cream  Rev.8,no.l: 

86.  ^         '         ■       -        ■  -    >■  00 

Putting  the  story  of  ice  cream  on  the  radio.    What  manufacturers  have 
done  and  can  do  to  reach  the  consumer  by  broadcasting -talks  on  their 
industry  and  its  product.     Ice  Cream  Trade  Jour.20.no. 1:41.  (c) 

Putting  your  ice  cream  in  their  minds.    Local  newspaper  items  often 
suggest  likely  users  and  boosters  for -your  product.    R.S.Merrill.  Ice 
Cream  Field, 4, no. 6:88.  •  •  •  •  W 

Results  achieved  through  co-operative  efforts  in  advertising.  G.W.Kenison, 
Rpt.Froc.Natl.Assoc.Ice  Cream  Manfrs.1924: 116-118.  (e) 

Sales  and  advertising  plan  for  ice  cream.    N.C.Tompkins.     In  his  The  sale 
and  advertising  of  dairy  products,    p,  11-43.  '  Milwaukee-: The  Olsen  Pub. 
Co.    Abstract, Expt. Sta.Rec. 51:179.  (f) 

"Serve  it-  and  you  please  all"  is  ice  cream  slogan.     Ice  Cream  Trade 
Jour. 20, no. 11:41."  (g) 

Shall  we  publish  our  ice  cream  formulas?    Education  of  public  to  knowledge 
of  true  ingredients  of  good  ice  cream  urged  as  a  way  to  increased  busi- 
ness.   J.W.Strigle,    Dairy  Prod.Mdsg.2,no.3:17.  (h) 

Speeding  up  winter  ice  cream  sales.    J. A. Y.Hardy.    Canad. Dairy  and  Ice 
Cream  Jour. 2, no. 10:16.  -  (i) 

Standardized  publicity  or  standardized  ice  cream-  which?    H.H.McIntyre . 
Dairy  Frod.Mdsg.3,no.3 :24.  (j) 

Story  of  Grand  Rapids1  cooperative  campaign.    Joint  publicity  plan  of  ice 
cream  manufacturers  which  has  attracted  industry's  attention  explained 
in  detail.     .Y.H.Eolmes.     Ice  Cream  Trade  Jour. 20, no. 6:51.  (k) 

Taking  to  the  air  to  sell  more  ice  cream.    Feople  who  pay  little  attention 
to  newspaper  advertisements  are  beginning  to  pick  up  interesting  bits 
of  knowledge  concerning  ice  cream  as  a  food, its  sanitary  manufacture, 
and  its  convenience  to  housewives.    Radio  and  aeroplane  utilized.  Ice 
Cream  Re v. 7 , no. 8: 10.  (1) 

Two  manufacturers  put  ice  cream. on, the  radio.     Ice  Cream  Trade  Jour. 20, 
no. 3:67.  ...  (m) 
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1924  Vihat  advertising  means  : to  -theK;  industry.'  -'Consider  function  first-  then 

trimming;  advertising '-is  -a  -•real^rodudtiqn-machine;  it  produces 
results,    S.W.Brooks.    Ice  3ream^Fi-eid;4,no.3i33:      J    •  (a) 

What  does  "Main  Street"  think  about  Me- cream?  :  'its  critic  isms,,  to  day 
often  valueless, "because  "basdd  on  ignorance; can  be-guidedlby  sound  pub- 
licity reasures  of  manufacturers.    A.P.Sy.     Ice  Cream  Trade  Jour. 20, 
no. 11:65.  (b ) 

what  kind  of  "ads"  do  women  read?  -  There  f  s  a  right  way  and  a  wrong  way 
to  preserit  your  message  about  ice  cream.-    V.Caldwell.    Dairy  Prod.Mdsg, 
3, no. 1:31.  (c) 

Y/hy  ice  cream  is  not  competing  with  soft  drinks.    W-.W* Campbell,  Ice 
Cream  Rev.7, no .11:12.  •     :  (d) 

Yihy  one  advertising  manager  likes  posters.    Analyzes  the  appeal  of  this 
type  of  publicity-as  a  weapon  in  the  ice  cream  plantTs  sales  armament. 
M.D.Allen.     Ice . Cream  Trade  Jour. 20, no. 12; 69 .  (e) 

1925  Advertising-  the  opportunity  before  each  plant  and  before  the  ice  cream 

industry.    K.Y/.Snell*    Ice  Cream  Trade : Jour. 21, no. 4: 63.  (f) 

A  campaign  that  sold  ice  cream  in  -the  winter  tine.'  Sales  Mangt.9:181. 

; .  "  * •  •  ' 

Childs  advertises  ice  cream  industry.    Newspaper  copy  of  restaurant  - -v-.n 
telling  public  about  ice  cream  in  general  without  specifying  its  own 
brand  attracts  attention  of  manuf acturers-  publicity  reaches  nearly 
four  million*     Ice  Cream  Trade  Jour. 21,  no. 9  :45*.  (h) 

Educational  publicity  and  the  ice  cream  industry.  .  F.Rasmussen.  Creamery 
and  Milk  Plant  Mo.l4,no.6:90;  Dairy  Prod. Mdsg-5, no. 2:13;  Ice  Cream  Rev. 
8, no. 11:14;  Ice  Cream  Field,? ,no.2 :42.    With  omissions, Dairy  World, 4, 
.      no. 1:19.  (i) 

Educational  publicity  strongly  endorsed.     Ice  cream  manufacturers  at 
waldenwoods  vote  unanimously  in  favor  of  proposed  cooperative  campaign 
to  increase  consumption  of  ice  cream-  will  be  conducted  under  direction 
of  executive  committee.     Ice  Cream  Trade  Jour. 21, no. 6:52.  (j) 

$8000  a  year  for  advertising  in  a  small  city."  R.McDaniel.    Dairy  Prod. 
Mdsg.5,no.4:37.  (k) 

Pilling  the  valleys  of  lower  production*    Production  gaps  of  poor  seasons 
can  be  filled  by  national  associations  educational' campaign. 
F.Rasmussen.     Ice  Cream  Rev. 9, no. 2:48;  Ice  Cream  Trade  Jour.21,no.8 : 
43;  Creamery  and  Milk  Plant  Mo. 14, no. 9:94;  Ice  Cream  Field,7,no.5 :40; 
Dairy  Prod.Mdsg.5,no.5 :37.  (1) 
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Advertising  end  publicity  (con^d) 

1925    Getting  the  cart  before  the  horse,  '  A  standardized  product  is  the  first 
essential  to  a  successful  national  ice  cream  advertising  campaign. 
C.B.Mills.    Dairy  Prod.Mdsg.5, no.2 :36.  (a) 

Ice  cream1  s  adventures  in  newsprint.    Hov;  much  and  what  kind  of  infor- 
mation are  the  daily  newspapers  getting  about  this  industry* s  product 
and  passing  on  to  the  public?    A  neglected  opportunity  in  educational 
publicity.     Ice  Cream  Trade  Jour  ,21, no.  12  :41.  ("b) 

Illustration, copy  and  color, the  three  cardinal  principles  of  ice  cream 
advertising.    K.\7*Snell*     Dairy  Prod.Mdsg.5, no. 6:39.  (c) 

Making  ice  cream  advertising  pay  by  using  correct  methods*  "Untraceable 
results"  usually  ah  alibi  for    ineffective  mediums  or  poor  practice. 
A.R,Fernald.    Dairy  Prod.Mdsg.4,no.5 :19 .  (d.) 


Mystery  brick"  ice  cream  contests.    Dairy  T,'orld,4, no  .3  :4d  .  (e) 

Plant  location  is  first  step  toward  getting  public Ts  interest.     Value  of 
institutional  advertising  stressed  at  pacific  convention.  A.A.Comey. 
Ice  Cream  Rev. 8 , no. 6:40.  (f) 

Fublicity  for  ice  cream.    Nation-wide  campaign  is  planned  to  "get  over" 
to  Mr. Average  Citizen  the  value  of  ice  cream  as  a  food-  retailer  will 
cooperate  directly  with  manufacturer  who  serves  him.  F.Rasmussen. 
Candy  &  Soda  Prof  its, 6,no. 11:10.  (s) 

Putting  the  dealer  into  the  picture.    Hov/  a  mid- west  ice  cream  manufac- 
turer secured  dealer  cooperation  and  a  300  percent  increase  in  package 
ice  cream  sales.    H.A.^hite.     Ice  Cream  Field, 7, no. 6: 21.  (h) 

Selling  the  housewife  on  ice  cream.    E„ J* Sheridan,    Rpt .Froc.Natl.Assoc. 
Ice  Cream  Manfrs. 1925: 94-96;   Ice  Cream  Field, 1926,8, no. 5:110;  Creamery 
and  Milk  x-lant  Mo.  1926, 15, no. 8  :91;  Dairy  Prod. iudsg.  1926, 6,no.3 :30. 
Excerpts. Ice  Cream  Trade  Jour. 1925, 21, no. 11:73;  Cold  Storage  and  Prod. 
Re v., London, 1925,28:527.  '  (i) 

Slogans  for  ice  cream.    Milk  Indus. , London, 6, no. 5: 113.  (j) 

Some  points  in  advertising  ice  cream.'    L.E.Lane.    Milk  Indus. , London  5, 
no. 10:93.  (k) 

\?nen  11  Itls  ice  cream  week  in  Ohio".    Manufacturers  bring  barrage  of  co- 
operative advertising  to  bear  on  the  buckeye  appetite  and  get  results- 
how  the  campaign  was  laid-  out  in  detail  through  the  state  association. 
V/.B. Morris.     Ice  Cream  Trade  Jour.21,no.6:63.  (1) 
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Advertising  asd  Publicity  (contld) 

1925  Fny  not  advertise  your  dealers?     [Iowa  firm  devoted  a  liberal  amount  of 

their  advertising  space  to  advertising  the  dealer  through  whose  store 
the  product  is  sold.]    printersT  Ink,  133,  no. 7  : 125.  (a) 

1926  Advertising  and  retail  sales  service.    J.E.Finneran,    Rpt,Proc .Natl. Assoc . 

Ice  Cream  Manf rs. 1926 : 63-68 ;  Creamery  and  Milk  Plant  Mo. 15, no. 12:113. 

(b) 

Advertising  builds  Fortune's  of  Memphis.    A.W.Roe.    Dairy  Prod»Mdsg.7, 
no. 5:28.  (c) 

Advertising  ice-cream.     Ice-cream  a  group  of  highly  nutritive  foods-  a 
few  facts  for  increasing  sales.     Ice  and  Cold  Storage, London, 29: 138, 166. 

w 

Advertising  on  a  system.    For  real  ef feet iveness ,point-of- purchase  ad- 
vertising must  be  thoroughly  systematized  and  carried  through  on  a 
definite  schedule-  how  a  Tennessee  firm  does  it.    L. J.?/ilhoite.  Ice 
Cream  Trade  Jour .22,no«9 :52.  (e) 

An  advertising  recipe  offered  at  Oakland.    A.A.Comey,     Ice  Cream  Trade 
Jour. 22, no. 12; 66.  '.  (f ) 

Amerikanische  Eiskrem-Propaganda  in  den  Jahren  1925  und  1S26. 

B.Lichtenberger.     Ztschr.Eiskrem,2:54-55.  (g) 

Building  good-will  by  publicity.    T.B.Niles.    Rpt.Proc. Natl. Assoc. Ice 
Cream  Manfrs. 1926:60-63;  Ice  Cream  Field, 10, no. 1:7.  (h) 

Building  sales  volume  by  local  advertising.     F.L.Foster.     Ice  Cream 
Field, 8, no. 5: 54.  (i) 

Chicago  dealers  advertise  food  value  of  ice  cream.    Dairy  Prod„Mdsg.6, 
no. 5:26.  (j) 

Clever  Thanksgiving  ice  cream  advertisements.    Dairy  ?rod.Mdsg.8,no,l:21 

(k) 

"Eat-it-in-wintern  campaign  successful.     South  Carolina  ice  cream  firm 
receives  encouraging  response  from  advertisements  in  local  newspapers- 
avoids  reference  to  cold.     Ice  Cream  Field, 8, no. 5: 118.  (1) 

Editors  can  be  educated  and  they  are  the  ones  who  have  practically  every- 
thing to  say  about  ice  cream  publicity-  they  are  worth  cultivating. 
M. Save  11,     Ice  Cream  Field, 9, no. 2: 39.  (m) 

Educational  publicity  plan  adopted  !"by  committees  of  the  national  assoc- 
iation]).    Dairy  ?rod.Mdsg.6,no . 6:42.  (n) 

Fincincin^  the  educational  publicity  program.    FJlasmussen.    Rpt.Proc. Natl . 
Assoc. Ice  Cream  Manfrs . 1926 :58-60."  (o) 
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Advertising  and  Fob  lie  it;"  (cont'd) 

1926    Former  presidents  urge  support.    Point  out  advantages  of  rational  adver- 
tising.    V.F.Eovey  and  S.G.lforri3.     Ice  Cream  Field, 9., no. 2 1 52.  (a) 

Getting  the  ice  cream  trade.    W.B.Stoddard.    Northwest, Gonf ect.il, no. 1: 
24.  (b) 

Hage's  puts  San  Diego  "ice  cream  wise".    Dealers  and  nearly  1,000 

children  enlisted  in  big  campaign.    J.R.Donaghue.    Dairy  Prod. Msg. 7, 
no. 4: 15.  (c) 

Housewives  of  Y/iniiipeg  respond  very  favorably  in  special  ice  cream  week. 
V. Dante n.     Canad. Dairy  and  Ice  Cream  Jour. 5, no. 10: IS.  (d) 

How  Detroit  creamery  advertises,.    1  policy  of  systematically  reminding 
people  of  ice  cream  now  and  again  ana  all  the  time  in  a  way  -chat  gets 
attention  and  arouses  desire  accounts  for  a  notable  sales  success. 
J.iLPf eifer.     Ice  Cream  Trade  Jour. 2? , no .  10: 11 .  (e) 

How  is  an  ice  crean  best  advertised?    Y.ide  difference  of  opinion  and 
experience  among  makers.     E.J. Clary.    Dairy  Prbd.'Mdsg.S ,no.2 :43.  (f) 

Hew  national  advertising  helped  paint  industry*    Business  manager  of 
campaign , who  is  also  helping  put  across  campaign  to  increase  ice  cream 
consumption,  tells  about  plan  to  triple  paint  industry  by  19131.  A.M. 
East.     Ice  Cream  Field, 9, no. 2: 42 «  (g) 

How  the  educational  publicity  program  has  been  developed.  G-.YJ.Kenison. 
Rpt . Pro c. Nat I.Assoc. Ice  Cream  Ham r s . 19 b 6 : 54- 58 .  (h) 

An  ice  cream  calendar  to  stimulate  the  whole  year's  sales.  U.W.V/ilcox. 
Dairy  Prod. Mdsg. 8, no. 1:42.  (i) 

Ice  cream  company  seeks  art.    V/.K. Parker,    Dairy  Prod.Mdsg.6,no.4:16. 

(j) 

Ice  cream's  campaign  today.    A  report  on  what  .  cooperative  educational 
publicity  to  tell  the  truth  about  the  industry  and  its  product  has 
accomplished  to  date  and  what  it  promises  to  accomplish  for  the  inves- 
tor.   T. 3. 'Tiles.     Ice  Cream  Trade  Jour. 22, no.  10:26.  ,  (k) 

Ideas  in  ice  cream  advertising  signatures.    J.T.Bartlett.    Dairy  Prod. 
Mdsg.6,no.4:28,  (1) 

Live  wire  merchandising  stunts  places  ice  cream  in  2,500  stores. 

E. P. Hood  &  Sens  feature  "Hoodsies"  and  week-end  specials.  J.T.Brooks. 
Dairy  World, 5f no .2:9.  (m) 

Local  tie-up  with  national  advertising.    How  ice  cream  manufacturers  in 
their  own  communities  can  get  the  fullest  possible  benefit  from  the 
association's  publicity  program*    J.B.jfinneran.     Ice  Cream  Field, 9 9  no. 
3:106.  (n) 
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Advertising  and  Publicity  (contTd) 

1926    Manufacturers  get  advertisement  reprints.    Research  council  adopts 

emblem  enabling  contributors  to  advertising  fund  to  tie  up  locally 
and  obtain  greater  benefits.     Ice  Cream  Field, 9, no, 4:76.  (a) 

The  national  educational  publicity  plan  to  increase  the  consumption. of 
ice  cream  is  now  under  way.    4  p.    Kat I.Assoc. Ice  Cream  Manf rs.3ul.32, 

oo 

National  publicity  endorsed  at  Waldenwoods.    Unanimous  action  gives 
assurance  that  advertising  will  be  extended  three  years  lqnger .afford- 
ing promise  of  great  future  for  the  industry, . Ice  Cream  Field,9,no«2: 
16.  (c) 

Our  opportunity  calls  for  action,    V.F.Eovey.    Rpt«Proc*Natl* Assoc. Ice 
Cream  Manfrs. 1926: 68-70.  .  ,  (d) 

Fublicity-  cooperative  and  otherwise.    How  ice  cream  manufacturers, 
individually  and  in  concert, can  employ  this  force  to  command  public 
attention  and  increase  sales-  definite  suggestions  for  a  definite  pro- 
gram,   A.A.Comey.     Ice  Cream  Trade  Jour. 22 ,no .1 :57*    With  slight 
additions,  Ice  Cream  Field, 9, no .1 :47 .  (e) 

The. radio  as  an  advertising  medium,    H. McDonald,    Bpt.Froc. Natl. Assoc. 
Ice  Cream  Manfrs. 1926:93.  (f) 

Selling  Chicago's  ice  cream  industry.     C.B.Gaines,.    Dairy  Prod.Mdsg.7, 
no  ,4:23.  (g) 

Selling  ice  cream  with  a  slogan-    To  feature  the  national  slogan  is  not 
enough, if  ice  cream  manufacturers  are  to  make  the  most  of  slogan  ad- 
vertising possibilities.     R.McDaniel.    Dairy  ?rod.Mdsg»7 , no. 2:42.  (h) 

The  spice  of  variety  [ in  displaying  merchandise" .    L.S» Graham*  Dairy 
Prod, Mdsg. 7, no,3:19.  •  (i) 

Thirty  million  ice  cream  messages.     Cooperative  national  publicity  pro- 
gram will  teach  America  that  ice  cream  is  a  health  food.     Ice  Cream 
Field, S, no. 2:46.    .  (j) 

The  value  of  institutional  advertising.     P.L.Neville.     Ice  .Cream  Trade 
Jour. 22, no. 9: 67.  (k) 

'Tftiat  research  council  has  accomplished.     Three  full-color  advertisements 
already  have  appeared  in  leading  magazines, and  others  are  in  hands  of 
publishers;  unfavorable  publicity  combated.     Ice  Cream  Field, 9, no. 6: 
42.  (!) 
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Advertising  and  publicity  -  Window  Displays 
1913    How  to  dress  windows  for  ice  cream.  .  Ice  Cream  Trade  Jour.9,no,7 :32.  (a)i 

1917    Advertising  through  the  dealer's  windows.     Suggestions  for  local  store 
••displays'  which: 'have  been  found  profitable  a?  business  stimulators. 
R/w.  Johnson.     Ice  Cream  Trade  Jour013,no,l\:-23  V° ) 

1922  Making  the  show  window  sell  things.     Internatl.Conf ect.3l,no.7:75.  (c) 

1923  Boosting  ice  cream  sales  in  Indian  summer..    What  an  advertising  man  and 

window  display  specialist  thinks  of  the  possibilities  for  making  ice 
•  cream  ah •  all-year  food,  •  •  •GaA.-Smitli*    Dairy  Pro d.M„sg.  1 , no, 6 : 39 .  (d) 

Getting  the  druggist1  s  window  for  your  ice  creem,    J,W*T.Knox,    Dairy  Prod. 
Mdsg,ltno.2:35.  (G) 

The  selling  power  of  the  window  display.    How  two  big  drug  firms  applied 
the  art  of  the  window  trimmer  to  the  merchandising  of  ice  cream  with 
phenomenal  results.    W.E.Mair.  '  Dairy  Prod.2vidsg.2,no.2:20.  •  (f) 

TiJhat  makes  a  window  sell  ice  cream.    J.Vi.T.Knox .    Dairy  ?rod.Mdsg.l,no»3 ;9. 

(s) 

Window  trims  that,  can  be  arranged  by  the. dealer  at  small  cost.     Ice  Cream 
Rev. 5, no, 8:122.  -  ~        '  •■  (h) 

1.934:    Building  sales  territories  with  window  displays.    fiVE.Mair*    Dairy  Prod. 

Mdsg.2,no.4:17.  (i) 

Imitation  ice  cream  for  windows.     Candy  and  Ice  Cream  Retailor ,35, no. 8 : 24. 

Securing  maximum  .results  from  window  displays.     Simplicity  of  arrangement 
concentration  of  effect .universality  ci  appeal  and  fairness  to  dealer 
are  first  requirements.    M. D, Alien*     Ice  Cream  Trade  Jour. 20, no *8: 52. 

00 

Staging  a  winter  ice  cream  window  display  contest.    E.A.Dench,  Dairy 
Prod.Mdsg.4,no.2:25.  (1) 

Trimming  the  ice  cream  show  window,     Simple  displays  every  manufacturer 
can  make  to  increase  his  retail  dealers*  business  and  get  greater  vol- 
ume for  himself.    P.H.Bartsch.    Dairy  ?rod.Mds£.2,no. 6:35.  (m) 

\Talue  of  ice  cream  windows.     Results  of  display  tests  in  the  average  small 
stores.    H.S.Cooke.     Ice  Cream  Rev. 7, no, 12:22.  (n) 

1925    Dime- store  merchandising  campaign  is  success.     Ice  cream  sales  are  increas- 
ed in  Woolworth  store  by  window  display  prepared  by  Carpenter  Ice  Cream 
Co., St. Louis.     Ice  Cream  Rev. 9, no .4: 125.  (o) 

How  to  make  crepe  paper  tubes.    Ice  Cream  Rev.9, no. 3:108.  (p) 
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Advertising  and  Publicity  -  Window  Displays  (cont'd) 

1925  How  to  prepare  ice  cream  windows.     Ice  Cream  Rev. 9, no. 2 :20.  (a) 

How  to  prepare  ice  crearn  windows*    Windows  should  not  be  crowded  and 

should  be  fresh  and  clean  to  give  best  impression  and  attract  interest. 
Ice  Cream  Rev, 9, no, 1:106.  (b) 

How  to  train  salesmen  to  prepare  ice  cream  window  displays.     Some  impor- 
tant hints  from  a  man  who  is  doing  noteworthy  ice  cream  merchandising 
work  in  the  East,    K.B.Mory.     Ice  Cream  Rev. 8 ,  no, 11:8.  (c) 

Rosettes  in  the  ice  cream  window.    W.H.Leahy.     Ice  Cream  Rev.9,no,5 :70. 

(d) 

Sho  -window  merchandising.    How  sixty  per  cent  of  a  southern  manufactur- 
er's dealers  were'  induced  to  feature  ice  cream  in  place- of- sales  ..public- 
ity,   L. J\Wilhoite.     Ice  Cream  Rev,9,no.l:8.  (e) 

Some  light  on  the  ice  cream  window.    Timely  helps  for  salesman  and  dealer 
on  how  to  get  the  best  results  from  the  use  of  light  and  color  in  illu- 
minating displays  built  to  remind  customers  of  product's  year  'round 
appeal.    R,G.Newell.     Ice  Cream  Trade  Jour»21,no.9 :53.  (f) 

1926  How  Horton  is  advertising.    An  analysis  of  methods  used  by  New  York  ice 

cream  manufacturer  to  reach  consumer  and  dealer  with  effective  publicity - 
billboards, car  cards  and  window  displays  leaders.     Ice  Cream  Trade  Jour. 
22, no. 9;41.  (g) 

Making  the  dealers'  windows  pay  profits,    R,L.Barie.    Dairy  Prod.Mdsg.7, 
no, 5:44.  ^) 

Window  displays  that  sell  ice  cream.    Ice  Cream  Trade  Jour.22,no.2:41. 

(i) 
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B  ibl i o graphical  Cont r i but  ions. 

No,  1,    A  check  list  of  publications  of  the  Department  of  Agriculture 

on  the  subject  of  plant  pathology.  1837-1 51? „  Prepared  in  the 
Bureau  of  plant  Industry  Library.    1919.     (Superseded  by  iJo,  8). 

Ho.  2.    Check  list  of  publications  of  the  state  agricultural  experi- 
ment stations  on  the  subject  of  plant'  pathology,,  1876-1920. 
Prepared  in  the  Bureau  of  Plant  Industry  Library.    1922.  (Super- 
seded by  Nov-  16) 

3£o.  3.     Check  list  of  publications-  issued  by  the  Bureau  of  plant  In- 
dustry, United  States  Department  of  Agriculture,  1S0W.920  and 
by  the  divisions  and  offices  which  combined  to  form  this  bu- 
reau, 1362-1901.    Prepared  in  the  Bureau  of  plant ' Industry  Li- 
brary, 1921, 

No.  4.    Bibliography  on  the  preservation  of  f raits  and  vegetables  in 

transit  and  storage,  with  annotations,    prepared  in  the  Bureau 
of  Markets  and  Crop  Estimates  Library.  1922. 

No.  5.    Index  to  some  sources  of  current  prices.    Prepared  in  the  Bu- 
reau of  Agricultural  Economics  Library.  1923, 

No.  6.    Partial  list  of  publications  on  dairying  issued  in  the  United 
States,  1900  to  June,  1323.      prepared  in  the  Bureau  of  Animal 
Industry  Library.  1923. 

No.  7.    Bibliography  on  the  marketing  of  agricultural  products.  Pre- 
pared in  the  Bureau  of  Agricultural  Economics  Library,  1924. 
(Superseded  by  U.  S.  Department  of  Agriculture  Miscellaneous 
Circular  35). 

No.  8.    Author  and  subject  index  to  the  publications  on  plant  pathology 
issued  by  the  U.  S.  Department  of  Agriculture  up  to  January 
1,  1925.    prepared  in  the  Bureau  of  Plant  Industry  Library.  1925. 

No.  9.    World  Pood  supply.    A  selected  bibliography.    Prepared  in  the 
Bureau  of  Agricultural  Economics  Library.  1925. 

No.  10.  Refrigeration  and  cold  storage,  A  selected  list  of  references 
covering  the  years  1915-1924  and  the  early  part  of  1925.  Pre- 
pared in  the  Bureau  of  Agricultural  Economics  Library.  1925. 

No.  11.  List  of  manuscript  bibliographies  and  indexes  in  the  U.  S.  De- 
partment of  Agriculture  including  serial  mimeographed  lists  of 
current  literature. 


Bibliographical  Contributions  (cont'd) 


No*  12.    Peat:  A  contribution  towards  a  bibliography  of  the  American  lit- 
erature through  1925.  1926. 

Ho.  13.    A  classified  list  of  soil  publications  of  the  United  States  and 
Canada.  1927. 

rJo.  14.    List  of  the  publications  on  soils  issued  by  the  U.  S.  Department 
of  Agriculture,   1844-1926.       1927 « 

!To.  15.    List  of  the  publication?  on  soils  issued  by  the  State  Agricultural 
Experiment  Stations  cf  the  United  States  through  1926.  Prepared 
in  the  Office  of  Experiment  Stations  Library.  1927. 

No.  16.    Author  and  subject  index  to  the  publications  on  plant  pathology 
issued  by  the  state  agricultural  experiment  stations'  up  to  De- 
cember 1,  1927.      Prepared  in  the  Bureau  of  Plant  Industry  Li- 
brary. 1928, 


The  U.  S.  Department  of  Agriculture  Library 


The  Library  of  the  U.  S,  Department  of  Agriculture  consists  of  the 
main  Library  and  the  branch  libraries  in  the  various  bureaus  of  the  Depart- 
ment. It  is  a  scientific,  technical  and  statistical  library.  The  Library 
is  especially  strong  in  agriculture  in  all  its  branches,  including  animal 
husbandry  and  dairying,  agricultural  statistics,  agricultural  economics,  veter- 
inary medicine,  chemistry,  economic  zoology  and  entomology,  forestry  and  lum- 
bering, botany,  plant  pathology,  agricultural  bacteriology,  and  meteorology. 
The  books  and  periodicals  in  the  bureau  libraries,  being  part  of  the  collection 
of  the  Department  Library,  are  included  in  its  card  catalogue,  except  in  the 
case  of  the  Weather  Bureau  whose  library  of  30,000  volumes  is  practically  in- 
dependent. The  catalogue  contains  over  a  half  million  cards  and  forms  a  most 
extensive  bibliography  of  the  literature  of  agriculture  and  the  related  sciences, 

The  main  Library  does  comparatively  little  indexing  of  journals  but 
several  of  the  bureau  libraries  keep  valuable  card  indexes  to  the  periodical 
literature  pertaining  to  their  subjects,  which  supplement  the  card  catalogue 
of  the  Library .  The  Librarians  of  the  bureau  libraries,  being  more  familiar 
with  the  needs  of  the  bureaus  and  the  literature  of  their  subjects,  for  the 
most  part  attend  to  the  reference  and  bibliographical  work  of  the  bureaus. 


The  Library  contains  over  200,000  volumes  and  pamphlets.  Approximate- 
ly 3,300  periodicals  are  received  currently,  exclusive  of  serials  such  as  an- 
nual reports,  proceedings  and  the  like.  A  list  of  both  the  periodical  and 
serial  publications  being  received  currently  was  issued  in  1922  as  U.  S.  De- 
partment of  Agriculture  Circular  187.  The  Library's  collection  of  local, 
state  and  national  official  publications  of  American  and  foreign  institutions 
and  organizations  having  to  do  with  agriculture  and  the  related  sciences  is 
probably  the  most  complete  in  existence.  While  exchanges  are  received  from 
all  parts  of  the  world,  constant  vigilance  is  necessary  in  order  to  keep  the 
Library  on  the  mailing  lists  and  to  learn  of  new  publications.  In  spite  of 
all  efforts  there  are  many  gaps  in  the  Library's  collections.  The  cooperation 
of  scientific  workers  and  of  publishing  institutions  in  building  up  its  col- 
lections is  earnestly  solicited.  The  Library  of  the  Department  is  desirous 
of  establishing  exchange  relations  with  all  institutions  which  issue  publica- 
tions pertaining  to  the  work  of  the  Department,  and  will  be  glad  to  learn  of 
special  collections  and  old,  out  of  print  periodicals  pertaining  to  agriculture 
or  the  related  sciences. 

The  Department  of  Agriculture  Library  has  no  official  connection  with 
:he  Library  of  Congress  but  has  the  privilege  of  borrowing  from  that  and  other 
Washington  libraries,  material  needed  for  use  in  the  investigations  of  the 
Department.  It  lends  to  a  limited  extent  from  its  own  collections  for  pur- 
poses of  research  to  other  libraries  and  institutions  throughout  the  country, 
especially  to  the  various  agricultural  experiment  stations  whose  work  is  along 
similar  lines.  While  the  first  duty  of  the  Library  is  to  serve  the  Department, 
it  endeavors,  as  the  national  agricultural  library,  to  render  as  wide  service 
as  possible. 


